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The Right Move 


to prevent corrosion, 
contamination 
or clogging 


Whenever corrosion, abrasion, con- 
§ AIR tamination, clogging, leakage and 

CAisuP —$ 9 YY maintenance are problems ... Grinnell- 
Saunders Diaphragm Valves provide 
trouble-free performance. Working parts 
are absolutely isolated from the fluid in 
the line, preventing corrosion or con- 
tamination. Smooth passage, without 
pockets, eliminates trapping of solid 
matter and reduces friction resistance 
to a minimum. The diaphragm lifts high 





for streamlined flow in either direction. 
It presses tight for positive closure 
against grit, scale, solid matter... 
against pressure or vacuum. No packing 
glands to demand attention... no 
metal-to-metal seats to become damaged 
or wire-drawn ...no refacing or reseating. 
Various body, lining and diaphragm 
materials are available to meet particular 
service conditions. 

The Grinnell-Saunders Diaphragm 
Valve ts typical of Grinnell’s complete 
piping service which provides the 
products, facilities and experience 
required “whenever piping is involved”, 
Grinnell Company, Inc., 

Providence 1, R. L. 
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OPEN CLOSED 


Grinnell-Saunders 
Diaphragm Valve 


Available in various combinations P 
of valve bodies and operating mechanisms, 
Write for catalog 
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Whenever corrosion, abrasion, con- 
tamination, clogging, leakage and 
maintenance are problems... Grinnell- 
Saunders Diaphragm Valves provide 
trouble-free performance. Working parts 
are absolutely isolated from the fluid in 
the line, preventing corrosion or con- 
tamination. Smooth passage, without 
pockets, eliminates trapping of solid 
matter and reduces friction resistance 

to a minimum. The diaphragm lifts high 
for streamlined flow in either direction. 
It presses tight for positive closure 
against grit, scale, solid matter... 
against pressure or vacuum. No packing 
glands to demand attention... no 
metal-to-metal seats to become damaged 
or wire-drawn ...no refacing or reseating. 
Various body, lining and diaphragm 
materials are available to meet particular 
service conditions. 

The Grinnell-Saunders Diaphragm 
Valve is typical of Grinnell’s complete 
piping service which provides the 
products, facilities and experience 
required “whenever piping is involved”, 
Grinnell Company, Inc., 

Providence 1, R. L 
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HIGHLIGHTS 


Cooperative advertising of four related food items has been engineered by General Foods 
Program capitalizes on the fact that sale of one food stimulates demand for associated 
products. Featured is a breakfast menu that includes Log Cabin syrup, Aunt Jemima’s 
pancake flour, butter and a meat product. Idea permits companies or industries to 
jointly promote products at a fraction of the cost of separate campaigns. Two-product 
campaigns have been practiced by several groups in recent years 





Interlocking cartons are Gerber’s answer to market’s demand for half cases of baby foods 
Made up of two units, each holding 24 of the 5-oz. cans, the case permits mixed-lot 
shipments to wholesalers and retailers. (Pg. 77) 


Concentrated pineapple juice will be produced in Cuba by National Concentrators, Inc 
as soon as the low-temperature evaporator is installed. There is a similar development 
in Puerto Rico. So Hawaiian packers are beginning to think they had better get into 
the concentrate field, too. They are scheduled to start pilot plant research very soon 


Cutting water consumption 25 percent, Jacob Ruppert brewery came up with an annual 
saving totaling 72,000,000 gal. Company-wide probe of all operations yielded 13 
separate water-conserving methods—and most of them can be applied in any food 
plant. (Pg. 52) 


A newly designed refrigerated freight car operating efficiently at temperatures as low as 
10 deg. F., and holding to a 3 deg. range, is to be unveiled within a few days. Builder 
also promises more usable space, doors that will permit entrance of lift trucks, and a 
smooth, flush interior surface 


Unwanted color changes in packaged fresh frozen meats can be due to nitrite contamina- 
tion of the wrappers. Tests with nitrite-impregnated papers have brought out such dis- 
coloration on meats in storage, and these undesirable hues have remained even after 
cooking. (Pg. 58) 


All packaged foods—canned, frozen, or in paper bags—are safe to eat after exposure 
to radio activity from an atomic blast. Atomic Energy Commission wants help in getting 
across understanding that only outside of package is affected. Contents will remain 
okay if package is opened carefully 


With a new dehydrated pea soup, developed by QM Food & Container Institute, the soldier 
needs only a cup, some water and the powder to set himself up with a nourishing and 
tasty dish. A heating device will help, so will a spoon, but they are not essential. 
(Pg. 44) 


Wider bidding on contracts to supply non-perishable foods to the armed forces is being 
sought by the Quartermaster. Invitations to bid are rolling out in increasing numbers, 
and the Chicago Quartermaster Depot is anxious to supply complete information on 
them and on contracts awards, to any and all manufacturers of foods, food components 
and ingredients, packing and packaging materials 
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Handling Bean Flakes at Ralston Purina Mills 


Efficiently, 
Safely, 
Economically 
via 


BULK-FLO 








Enclosed, Compact Conveyor 
Operates at Low Cost 


Up to two hundred twenty-five tons of soy beans pass 
through this plant in 24 hours. The bean flakes are han- 
dled from flaking machines to solvent extraction tower 
by Link-Belt Bulk-Flo elevator-conveyor-feeders. This in- 
stallation is typical of the growing number of solvent ex- 
traction plants relying on Link-Belt Bulk-Flo for safe, effi- 
cient handling of this material. 

The Bulk-Flo is simple, self-feeding, self-discharging 
and requires a minimum of supporting structures. Power 
consumption is low, upkeep is negligible. Let Link-Belt 


engineers help adapt Bulk-Flo to your problems. 


LINK-BELT COMPANY 
Chicago 9, Indianapolis 6, Philodelphia 40, Atlanta, Houston |, Minneapolis 5, San Fran- 


cisco 24, Los Angeles 33, Seattle 4, Toronto 8, Johannesburg. Offices in Principal Cities. 
12,097 


Typical elevator, conveyor, feeder arrangement at 
Ralston Purina Mills, solvent extraction plant. Raw 
flakes elevated by Bulk-Flo (A) discharge to hori- 
zontal Bulk-Flo (B), feeding Blaw-Knox extractor (C). 
Overflow is carried by lower run to collecting hop- 
per (D), then chuted te foot of elevator (Aj, at 
ground floor. 
eee 


Below: Flaked beans discharged through chute to 
loop type Bulk-Flo elevator which raises them to 
6th floor of extraction building (A in photo above). 


Book 
Number 


a 2175 


Standard combined run L-path Bulk-Flo, 


single feed opening and front discharge head 


section, 
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The Talk 
of the Industry 


Award for Achievement 


Has your company developed or adopted a_ better 
process in recent years? If so, why not go after industry- 
wide recognition via the 1951 Foop Inpustries Award for 
achievement in food technology? 

Just write the Secretary of the Award Jury in eare of 
Foop Inpustriks, then submit information for the Jury 
(for details see page 132, July FT). 


Fast New Lard Process Developed 


Something new and different in a lard rendering 
process has been installed at Shen-Valley Meat Packers, 
Inc., Timberville, Va. And a long list of advantages are 
claimed for it, the outstanding being production of a 
bland high-quality lard, low Jabor costs, and only about 
15 minutes process time. 

Developed by Pavia Process, Ince., Washington, D. C., 
the rendering method involves only a few steps. Fat is 
ground through a %-in. plate and fed into a steam 
jacketed kettle. An agitator projects the small fat par 
ticles against the 315-deg. F. kettle wall, then withdraws 
the rendered fat and fat tissues toward the center of the 
mass. When the mass reaches 180 deg. F., the liquid fat 
is strained into a receiving tank, ready for chilling and 
packaging. The water is said to be retained by the 
strained-out cellular tissue, which is a white, fluffy edible 
material. 


Washington Has Real Food Man 


Food processors are fortunate in having one of thei 
own in a key advisory position in Washington. We refer 
to Frank C. Elliott, food planning specialist in the Pro- 
duction Office of National Security Resources Board, 

Mr. Elliott knows a lot about the food industry and 
its production and marketing operations and problems. 
His experience goes back to 1912, when he joined American 
Can Co. Later he was connected with Northwest fruit, 
vegetable and salmon canning firms. Then he joined 
Peabody of London and has operated their Seattle food 
business and served as a director of the New York branch. 
He had experience in dehydration in World War II, 
knows the dried fruit business well, and has been to the 
Orient to stimulate food production for Peabody. Further 
more, he is no stranger to Washington, having served as 
NSRB consultant since 1948. 


Welcome—Food Protection Committee 


Month by month, the subject of chemicals in foods 
becomes hotter—with the proprosed bread standards 
adding new fuel to the flame. And this fire will not soon 
die down 

This lends particular importance to the recently organ 
ized Committee on Food Protection of National Research 
Couneil Its funetion are: (1) To evaluate scientific 
data on chemicals proposed for addition to food, or for 
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use that will affect food products. (2) To organize such 
data for use, and to point out missing data. (3) To 
recommend further experimental study, kinds of evidence, 
or data required. 

The Committee intends to follow the principles of NRC 
in maintaining independence and objectivity. Then it 
can act as an impartial fact-finding and advisory agency 
to which both government and industry can look for con- 
structive recommendations. 

Such an agency is needed. And it should be supported 
by food processors—at least until it shows what it ean do. 


Nice Thought, But a Bit Wishful 


There is an excellent, but somewhat wishful, reeommen- 
dation in the proposed Federal standards tor grades of 
frozen concentrated blended grapefruit and orange juice. 
It is to the effeet that the frozen product be kept at a 
temperature of zero or less in transit. 

Good triek, if you ean do it with ice and salt refrigera- 
tion in railway ears. 


And That Dangerous ‘Grade D” 


The proposed blended juice standards inelude “U. 8 
Grade D” or “Substandard.” Such a grade is eustomary, 
but in this instance it better be kept off the consumer 
market. Frozen concentrated citrus juices skyrocketed to 
suecess on quality equalling that of freshly squeezed juice. 
Their popularity curve can shoot the other way if third- 
rate quality is peddled. 


Hors d’Oeuvres 


B® Back around 1900, the owner of the Jello eompany 
tried to sell the entire business for $35. No taker! The 
Indians were better salesmen. They closed the deal for 


Manhattan Island. 


B USDA talks of shipping dried eggs to Korea. We bought 
these particular eggs from Communist China—possibly 
to bolster our own supply, which was down to only three 
times the 1945-49 average. This gives a round trip of 
8,000 miles and a nice boat ride for both eggs and taxpayers 


B® Anyway, there isn’t mueh danger of a rice surplus. 
They’re now using the stuff to remove carbon from auto 
engines without removing the eylinder head. Just blow 
the rice in, then blow it out. General idea isn’t as new as 
the auto people seem to think. 


@ One GI direction for preparing the meat and spaghetti 
in the new combat ration tells ’em to drop the unopened can 
into boiling water. When ean shows “an alarming bulge” 
food is ready to eat. Probably could solve the opening 


problem by just ignoring the bulge 


B A recent movement must be nipped in the bud A Mil 
waukee theater manager, reports Pathfinder, recently desig 
nated Monday evening as “Dignity Night.” Popeorn eating 
on that night was restricted to one seetion only Jusi 
beeause some people don’t like popeorn doesn't mean 


they can’t be dignified. 


@ Popeorn sales are inereasing in direet ratio to TV ex 
pansion, a survey reveals. Even the movie people, who ean 
only read big print, should recognize this bit ot handwriting 


on the wall. JAS. 
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Processing Operations Continue 


Below Last Year's Level 


Prov' CTIVITY was leveling out in 
133 


August, continuing at , the same 
as the revised July figure. Operations 
are still below last year’s level for the 
food industries as a This is 
to the reduced size of 
The latest 


report estimates the 


whol 
principally due 
fruit and vegetable packs 
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ot distributors 
now that the first rush of seare buying 
caught many 
grocers with relatively low stocks and, 
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The odds 
increase in inventories, 
prices still But the 
price advance has slowed down a bit. 
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by sugar. As the FJ chart shows, 
output was 
last year before the outbreak of hos 


And ot course de 


running well ahead ot 
tilities in Korea 


has soared since that time. 
deliveries 
and cane) to 
probably top 8,000,000 tons in 
Consumption will run around 7,700,000 


with the roing into 


mand 
Total 


Deel 


from refiners (both 


will 
1950 


consumers 


tons, difference 

consumers’ inventories 
The 1950 sugar crop has run ahead 

of 1949 in most regions The 


particular, 


} t 
Heel 


sugar producers, will 


pigges 


refining the 
almost 2,000,000 tons. The 


soon be t erop on 
record 
Florida-Louisiana cane erop will come 
in next at about 577,000 tons 

producers, 


had 


st year’s. 


Among the — offshore 


Hawaii and live 


erops about » sume 


> oS 12 
Haw ill have 


But deliveries trom been 


normal, whereas last vear they were 
1 


principal 


strikebound. The offshore 


supplies still from the 


past 
those held by the 
Cuba. Out ot 
Cuban crop otf 6,100,000 tons (a 400, 
000 ton increase over 1949), the U.S. 


still holds 600,000 tons, of which about 


season s 


Us 


crop are 


government in 


32,000 tons were allocated for Sept 
ember delivery to U. SS. refiners 
Most of the U. S. holding will remain 
a reserve for the tight period between 
the end of the beet season and 
the beginning ot 
Cuba 

The 


sugar 
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sugar crops and a still sizable offshore 
reserve is expected to ease the pinch 
on sugar supplies in the immediate 
future. Recent months 
seasonal high in demand 
the canning rush. Sugar is reported to 
have sold up to $14 a bag in the 
“resale” market, compared to the list 
price of $8.05 at the time. At present, 
resale prices are a little above the 
$8.25 list. And price pressure may 
well when the reeord beet 
crop. starts moving this month. 
Equally important, the step-up in 
refinery operations should end delivery 
delays, particularly in the Western 
states served by the beet producers. 
The 1951 outlook is for rising pro 
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duction in most parts of the world. 
An increase of 3 million tons, or 8 
percent, in world production is possible 
in the crop year that started last 
month. Larger crops are expected in 
Europe, Puerto Rico (where produc- 
tion restrictions will probably be aban- 
doned), and the Phillippines. In 
addition, inventories have been elimb- 
ing throughout the world. 


Depends on Inventories 

Maintenance of current high level 
refinery operations depends on whether 
consumers will continue to carry these 
high inventories in the face of growing 
world production. In the past, such 
heavy production has always brought 
with it price declines and inventory 
to holders. However, fear of 
war and its effect on the availability 
of sugar acts as a powerful incentive 
to keep high inventories on hand at 
this time. 

In the U. 8. domestic market partic 
ularly, demand hinges on the inven 
tory policy of canners, confectioners 
and other big users of sugar. It also 
depends on how much refined 
sugar was taken by housewives and 
industrial during the last few 
months. If this type of buying should 
subside, with beet sugar output in- 
creasing, the cane sugar refineries may 
operate at a somewhat lower rate 
next year. On the other hand, output 
probably could be stepped up on the 


losses 


cane 


users 
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basis of estimated supp! es, 
war scare is intensified. 

The frantic demand for 
recent months has affected corn sugar 
and syrup as well as the cane product. 
Corn grinders are now operating near 
100 percent of plant capacity, com 
pared with an 80 percent rate early 
in the The ‘monthly grind 
has increased 10,000,000 to 12, 
000,000 tons. 
capacity operations will continue 
next year. Aside from sugar, demand 
will continue strong for such corn 
products as starch, corn oil and feeds. 
The rising 
textile industry is a particularly strong 
factor in the immediate as well 
term outlook for starch. 

Another the 
sugar situation is the development ot 
tight 
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See Louisville for 


CREATIVE 


DRYING 
ENGINEERING 


eh 


a 


Designed 


to do 


your job 


best?! 


Installed cost 

Annual production (tons) ... 

Drying cost per ton 

Capacity, Ibs. dried product 
per hour 


Installed cost 

Annual production (tons) .. 

Drying cost per ton 

Capacity, Ibs. dried product 
per hour 


EXTRA PROFIT PER 


Don’t callin a “*boy’’—when the job 
is man-size! Small-production dryers 
can cost you big money —as the per- 
formance comparison figures shown 
here prove clearly. Here’s black-and- 
white proof that it pays to have a 
Louisville engineer check over your 
dryer capacity. 

A study of your problem may show 
that a larger-capacity Louisville 
dryer—especially designed for your 
purpose—will turn out 442 times 


How a new Louisville 
Dryer can lift 
production by 4% times...profits by $11.54 per ton 


more production—with little if any 
increase in your labor costs. In fact, 
labor savings alone may spell the 
difference between a good profit or 
a sagging loss. 

Find out what a specially designed 
Louisville Gryer—with output pre- 
tested in our own unique laboratory 
and pilot plant—will do for you. Ask 
for a Louisville survey of your prob- 
lem. There is no obligation. 


Louisville Drying Machinery Unit 


Over 50 years of creative drying engineering 


GENERAL AMERICAN TRANSPORTATION 


Other General American Equipment: 


Turbo- Mixers, Evaporators, Thickeners, 
Dewaterers, Towers, Tanks, Bins, 


Filters, Pressure Vessels 


FOOD 
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CORPORATION 


Dryer Sales Office: Hoffman Bldg., 139 So. Fourth Street 
Louisvi 


A ille 2, Kentucky 


General Offices: 135 South La Salle Street, Chicago 90, Illinois 


Offices in all principal cities 
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What Washington Thinks 


‘‘VOLUNTARISM’’—The emergency 
control of commodities can be on the 
basis of voluntary control by pro- 
ducers or by official regulations 
through quotas or specific allocations. 
Many business spokesmen are urging 
**voluntarism.”’ Such a_ method 
would be very nice, if everybody 
would cooperate. Experienced Wash- 
ington knows that in almost every 
industry there are a few who won’t 
(lo things voluntarily. Hence, it is to 
be expected that rigid controls or al- 
locations will be required whenever 
a commodity 
the normal 
down. 


reaches the stage that 
business methods break- 
It is still worthwhile to urge 
good sense and self control on almost 
But if genuine 
scareities develop, lookout! 


all food commodities. 


FARM INCOME mar- 


ket-basket prices of foods have per- 


Increases in 


mitted increases in prices of food raw 
materials. Or the latter 
the former. In any event, 
this year will have a cash 
within 2 percent of that of 
last vear, aecording to recent Bureau 
of Agricultural Economies forecasts. 
At the the year the 
guess was a decline of nearly 10 per- 
cent, but 


perhaps 
caused 
farmers 


income 


beginning of 
not now. 


A HUNGRY WORLD?—The office of 
Foreign Agricultural Relations is now 
arguing that Americans ought to buy 
more goods abroad so that farm sur- 
pluses in this country may be bought 
by the foreigners more extensively. 
Obviously, the effort is to get means 
for more ready disposal of present 
surpluses owned by the government. 
If that could be accomplished, then 
the would 
have an easier time getting authority 
for the subsidies to agriculture that 
they wish to continue. It 
for food companies if 
apply 
effectively to the 
food, whieh 
develops. Neither the 
Department nor the Congress seems 
to like to extend their 
the food manufacturing business. 


price-support advocates 


would be 
equally 
they 
similar 
surplus of 


could get someone to 
reasoning 
processed 


sometimes 


reasoning to 


DECEPTIVE DEMAND—Recently, 
a group in Washington got to talking 
about its troubles in manufacturing 
enough food to the large in- 
crease in demand at the grocery stores, 
which began about the first of July. 
There was even some talk that plant 
capacity would have to be increased 
hastily in order to supply the growing 


meet 
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market. A more thoughtful member of 
the group said, ‘‘Do you expect this 
big increase to continue?’’ Actually 
the basic information available from 
government offers no evidence that 
real consumption is any higher today 
than it has been for the last couple 
of years. The major expectable fur- 
ther shift will come, if at all, by 
substitution of less expensive items 
for those in the luxury class. The 
housewives’ family food budgets do 
not increase as rapidly as do the 
market-basket prices. Other increases 
in consumption can be expected to 
be small, for family incomes have for 
sometime been at an all-time high, 
permitting both real consumption and 
other disappearance of foods to be at 
levels. 


all-time reeord 


CABINET CONTROVERSY—Nation 
al defense programs have been held 
up because both Congress and the 
President have had difficulty in de- 
eiding who would do what. Appar- 
ently, the President put 
the planning and operating function 
largely under National Security Re- 


wanted to 


sources Board. Congress had definite 
ly different ideas, both for patriotic 
and for political reasons. Further- 
more, four cabinet officers aspired to 
be the ezars of war planning and 
operation in their areas of interest. 
This group was made up of Secretary 
of Commerce Sawyer, dealing with in- 
dustry problems; Secretary of Labor 
Tobin, dealing with labor questions; 
Secretary of Interior Chapman, han- 
dling natural resources projects; and 
Secretary of Agriculture Brannan, 
dealing with farm and food questions. 
Whatever the situation may be when 
this it is certain that 
further changes made from 
time to time as big men able to do a 
big job effectively are discovered and 
given a their talents 
in the publie interest. Policies may 
fast as do the admin- 
handle them. 


read, 
will be 


item is 


chance to use 
not change as 
istrators who 
FOOD COLOR— Quality of food, and 
consequently the price obtainable for 
it, often depends on the attractiveness 
of the color of the product. In far 
too many cases there is no accurate 
control for regular reproduction of 
the wanted color in sueh products. 
Measuring the color is often difficult; 
but measured and known ac- 
eurately it is hard to be sure what 
one is trying to reproduce. National 
Bureau of Standards has issued a bas- 


unless 


1950 





ie scientific review of this subject in 
its Circular 478. Anyone who wants to 
do more than just look at his product 
and guess what the color is will profit 
by sending 30e. to the Superintendent 
of Documents, Washington 25, D. C., 
and asking for this cireular on ‘‘Col- 
orimetry’’. 

PACK 'EM RIGHT—An elaborate 
research on egg breakage during rail 
‘*eogs break 
or are damaged easily.’’ But it 
gives useful proof that it is the slack 


movement diseloses that 


between cases lengthwise of the car 
that the most damage during 
rough handling. Well demonstrated 
is much greater loss with eggs loaded 


does 


five cases high as compared with four 
case high loads. Also shown by this 
Production & Marketing study is the 
necessity for avoiding packing of over- 
size normal eases. There is 
a definite commercial disadvantage in 
the that bred up to 
oversize, judged from the aspect of a 
fillers. 


eggs in 


have been 


errs 


standard and 


IRREGULAR CHEESE PROCESS- 
ING makers have recently 
experienced considerable difficulty, 
Department of Agriculture experts 
say, because even the well standard 


ease 


Cheese 


behaves irregularly 
with certain milk The 
trouble often comes from the presence 
in the milk of penicillin, 
This antibiotic the 
from cattle that have treated 
for mastitis. The 
sufficient to be serious to public health, 
but it does cause irregular function 
the culture 
No means of eliminating the 
nec 


ized ‘‘starter’’ 


supplies, 


traces of 
appears in milk 
been 


quantity 1s not 


ing of used in cheese 
making. 
penicillin has been found, It is 
essary, therefore, to avoid using milk 


from treated cows for at least several 


days following treatment of the cattle 


with penicillin. 


FREIGHT BILL—During the last 
war, railroads took in fully twice as 
much freight service in 
hauling food as did truck 
Today, the freight bill paid to trucks 
is almost exactly the same as that paid 
to railroads. This shows the exten 
sive development of truck hauling 
Incidentally, the total food 
freight bill is now approximately 
$2.52 billion. This is more than two 
and-one-half times what it was just 
The climb is partly in 


money for 


carriers. 


yearly 


10 years ago. 
creased rates 
quantity of goods hauled. 

—R. $. McBride, Washington, D. C. 


and partly inereased 
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in an easy -to-handle 


material that meets gour 


technical requirements 


Our coffee flavor has proved extremely effective in stepping up 
the “just-roasted” element, the freshness of the taste and smell 
of concentrated coffee extracts, both solid and liquid. It also yields 
excellent results in combination with concentrated true coffee 
extracts in ice cream, candy, and beverages. It is stable and 


unusually powerful, a wholly new, thoroughly sound synthetic. 
For samples and 


further technical 
information, write: 


FIRMENICH & CIE. 


SUCCESSEVURERS D&E 
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FIRMENICH & CO. 
250 WEST 18th STREET, NEW YORK I1, N.Y. 
CHICAGO OFFICE: 612 NORTH MICHIGAN AVENUE 


IN CANADA? CARAMEED, LTD., 350 WALLACE AVENUE, TORONTO 
GENEVA, SWITZERLAND... PARIS, FRANCE... LONDON, ENGLAND 
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THE WELSH TERRIER is one of the oldest terrier breeds, 
originally used in hunting foxes and badgers. 'Today 
he is prized as a good-natured playmate for chil- 
dren. Height, 15 inches; weight, 20 pounds. The 
hard dense coat is black and tan. 











To protect the reputation of your own product 


Buy Boxes with a Pedigree 


SRT 
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— PACKAGES or cans which 
bear the scars of knocks and jolts 
of shipment can injure a brand name 
reputation which has taken years to 
build. 


This is one reason why R.J. Reynolds 
Tobacco Company ships Camel Ciga- 
rettes in Union boxes—the boxes with 
a pedigree. 


Union boxes stand up under all or- 
dinary shipping conditions and deliver 
shelf packages fresh and unscarred to 
dealers’ sales floors. So it is not surpris- 
ing that every month finds more makers 
of national brand products shipping in 
Union boxes—the boxes witha pedigree. 


Dependable Packaging 
Since 1872 


UNION Corrugated Containers 


UNION BAG « Paper Corporation 


Principal Offices: WOOLWORTH BLDG., NEW YORK 7, N.Y. 
Corrugated Container Plants: SAVANNAH, GEORGIA + CHICAGO, ILLINOIS «+ TRENTON, NEW JERSEY 
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by NATIONAL DISTILLERS 


and "GOOD LABELING” 
by PNEUMATIC 





All these brands use PNEUMATIC EQUIPMENT: 
OLD ANGUS SCHENLEY’S SEAGRAM'S PARK & TILFORD 
FLEISCHMANN’S KING OLD MR. BOSTON P. M. DE LUXE 
HEUBLEIN'S LORD CALVERT FOUR ROSES GILBEY'S 
WATERFILL AND FRAZIER MERCHANT'S DE LUXE SANTA FE 
ROMA ITALIAN SWISS COLONY PIUMA REGINA SUPREME 
SAN MARTIN VIRGINIA DARE STREIT'S PETRI FOUR STAR 
| rere is generally the last basic step in the bottling of 

wines, liquors and other glass-packed products. Producers are 

particularly careful in their selection of labeling equipment. In- 

efficiency in that operation creates a costly “bottleneck” that 

can delay or stop production traffic completely 


That's why leaders in wine and liquor like National Distillers 
Products Corporation play it safe with the best equipment 
they can buy Pneumatic. And more and more of them are 
playing it doubly safe by using Pneumatic equipment right down 
the bottling line for cleaning, filling, capping and labeling! 
Only Pneumatic makes machines for all four operations engi- 
neered to perform at whee cost per container.” 
PNeuMATiC ScaLe “orp., Lrp., 91 Newport Avenue, Quincy 
71, Massachusetts. Branch Offices in New York, New York; 
Chicago, Illinois; San Francisco and Los Angeles, California; 
Seattle, Washington 
Installation of Pneumatic Duplex Labelers in production at K. D. & W. 
plant of National Distillers Products Corp., Louisville, Ky. 
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She Stiitltier Steel Couturier becomes lhe Sitbttssttlis S Stotttttl 


NOW! COLOR PACKAGING FOR 





LARGEST STEEL SHIPPING CONTAINER! 


New RHEEMCOTE Process Produces 
First Completely Lithographed and Inner 
Roller-Coated 55-Gallon Steel Drum 


Color schemes, trademarks and designs, however intri- 
cate, may now be accurately reproduced on the biggest of 
all steel shipping containers. 

Striking possibilities of the new, exclusive Rheemcote 
process, as shown above, are the result of years of Rheem 
research—and development of the world’s largest metal- 
decorating press. 

Remarkable for its merchandising value alone, the 
Rheemcote drum not only promotes—it protects! 

\ roller-coated lacquer lining seals the inner drum sur- 
face with glass-like purity ... and thus opens the door to 
improved packaging for products which heretofore have 


RHEEM MANUFACTURING COMPANY ¢ 570 LEXINGTON 


AVENUE 


been difficult to contain. New electric “Resistance” weld- 
ing produces smooth, strong seams, eliminates scale and 
burn-off metal. A hard, lustrous, exterior finish assures 
utmost durability against severe weather and handling. 

Users of steel containers may at last achieve uniformity 
of packaging — and the opportunity to billboard their 
products and name betore the eyes of the world! 

The Rheem Manufacturing Company, world’s largest 
maker of steel shipping containers, is particularly proud 
to have developed the Rheemcote Process in this its 25th 
year of service to industry. 
lor a dese riptive, beautifully illustrated brochure on this 


important contribution to a 
(or... 
Rheem \ 


\R, 


marketing—write direct to 
Rheem today. No cost or 


obligation, of course. 


NEW YORK 22, N. Y. 


Piants and Affiliates Throughout The World 


RMy On VARCOR lo Deliver Your S00b..and Foodwll 
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OR PERFECTION 


The outstanding record of ALVA imitation MAPLE over the past 

30 years, has proven it the perfect maple flavor...the finest match of 

the true flavor goodness of real sugar maple for baking, confections, ice-cream, extracts 
and syrup.On the basis of price, ALVA MAPLE will please you too. If you are not using 


ALVA MAPLE now...write us for a sample. 


Do you have your copy of the complete Aiva Flavors Catalog? 
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SOD rare ye rere 


So must processing be continuous if it is to be truly eco- 

@ nomical and fast these days. De Laval machines make most 

IT TAKES effective use of centrifugal force to speed up production and 
make interruptions unnecessary. Hours that once were re- 


quired for settling or other inefficient methods of separation 
or clarification can now be cut to minutes or even to seconds 


by De Laval centrifuges. 
SEPARATION De Laval machines are especially adapted to three 
classes of service — 
| ORAY of 4 72) (1) the continuous separation of two liquids 
UP YOUR (2) the continuous clarification of one or two liquids 
(3) the continuous separation of two liquids plus the 
PROCESSING continuous removal of solids from one or both 


Would any of these speed up your process? 








THE DE LAVAL SEPARATOR COMPANY 
165 Broadway, New York 6 427 Randolph St., Chicago 6 
DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 5 
THE DELAVAL COMPANY, Limited, Peterborough, Ont. 


G 


CONTINUOUS 


SEPARATION AND CLARIFICATION 
WITH CENTRIFUGALS 
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THEIR JOB 
is to help 
you get.. 


Precision Engineering of valve designs, Precision 
Manufacturing and Precision Application—OIC 
considers all three factors equally essential to 
good valving. OIC has the years of experience 
and the service organization to give you all three. 

We point with pride to these veteran members 
of the OIC organization as evidence: Mr. Claude 
Waltz has been contributing precision machin- 
ing for 54 years. Mr. D. B. Malaney, Metallurgist, 
Mr. H. G. Doster, Vice President in Charge of 
Engineering, and Mr. J. B. Turner, Product 





Engineer, combine 40 years of service in preci- 
sion engineering. Mr. A. A. Kruse, Jr., who 
began in our Engineering Department, is now 
one of the many field engineers advising users 
on precision valve application in various parts 
of this country. 

If you're needing valve application know-how, 
call the nearby OIC distributor for the help of 
a factory representative, or write direct to us. 
The Ohio Injector Company, Wadsworth, Ohio. 


FORGED AND CAST STEEL- IRON - BRONZE 
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WEW INTERNATIONAL TRUCKS 


are Heavy-Duty Engineered ro save you MONEY 





Heavy-duty engineering for long truck life on tough 
truck jobs is yours now in every single new Interna- 
tional Truck from 4,200 to 90,000 pounds GVW. 


That’s the same extra value engineering that has 
kept Internationals first in the sale of heavy-duty 
trucks for 18 straight years. 


Cost-conscious, profit- minded heavy-duty truck 
users have preferred Internationals year after year 
for only one reason: heavy-duty engineering means 
that International Truck performance is longer life 
performance, lower operating and maintenance cost 
performance. 


And now the same management, engineers, test 
experts, and production men who kept Internationals 
a tradition in the heavy-duty truck field have de- 
veloped every new International Truck. No matter 
what size truck you use, there’s a heavy-duty engi- 
neered International Truck that’s right and ready 
for you! 

You'll find new comfort 
in the new Comfo-Vision Cab 
Model for model, here is “the roomiest cab on the 
road.” It gives you new comfort in easy-riding cush- 
ions, adjustable seats, controlled ventilation. It gives 


All NEW, ALL PROVED 


you full front visibility through a one-piece, scien- 
tifically curved Sweepsight windshield. 

And comfort is right at your fingertips when you 
take the sturdy wheel. The entire steering system is 
engineered for more positive control from a more 
comfortable position. 


You'll get an all-new truck proved 
under actual operating conditions 
“Proved under actual operating conditions” takes in 
years of time, millions of dollars, countless miles. But 
these new Internationals took in all those and then 

some —to give you proved-in-advance performance. 

No matter what kinds of roads or loads, climate or 
conditions your trucks must meet, 
International that has been proved right for your 
requirements. 


there's a new 


Find out all about that truck from your nearest 
International Truck Dealer or Branch, soon. 


International Harvester Builds 


McCormick Farm Equipment and Farmall Tractors 
Motor Trucks . . . Industrial Power 
Refrigerators and Freezers 


INTERNATIONAL “{> TRUCKS 


INTERNATIONAL HARVESTER COMPANY 
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Even when it’s distorted, this remarkable 
new jelly cap still re-closes! It’s the new ss, 
Shallow Side-Seal Vapor-Vacuum! G , 


"VAPOR- VACUUM" seALed 


O INSURE FRESHNESS 








Today—after just one year—the new Shallow Whitecap 


is solidly established as the No. 1 closure for jellies! 


It’s just a year, now, since White Cap Co. an- 
nounced the new Shallow Side-Seal Whitecap 
for tumbler packages. 

Yet already the Shallow Side-Seal has had a 
powerful effect on packaging procedure in sev- 
eral important fields. Among these, one of the 
most striking has been jelly packing. 

On jellies, the new Shallow Side-Seal has estab- 
lished a completely new standard of closure per- 
formance. In just a year, it has moved far ahead 
of all other types of jelly closures. 

As a result, numerous leading packers have 
already changed over to this new closure. Many 
others are in the process of changing. 


Consumers are happier! 


Among packers who are using this new Vapor- 
Vacuum Tumbler Cap, there’s complete agree- 
ment that this closure carries unequalled con- 
sumer appeal. It has given users, for the first 
time, both of the features they want most— 
easy opening and adequate re-closure—a combi- 
nation never before available for tumbler pack- 
ages. 

Furthermore, Vapor-Vacuum’s Shallow Side- 
Seal delivers this new combination of features 
without the slightest sacrifice of sealing effi- 
ciency. The cap is a true Whitecap, with all 
the qualities of this long famous line. 


Two new refinements of design 


The amazing action of the new tumbler cap is 
largely a matter of pliability. By using a more 
malleable plate and by reducing the vertical di- 


"VAPOR- VACUUM” SEALED 


ro INSURE FRESHNES 


” 0 
“vapor- vacuum” Seale 
10 1NSURE FRESMMESS oo 





mension, we achieve an unusual degree of flexi- 
bility. 

Because of this new flexibility, the cap responds 
to the ordinary hook opener with the greatest of 
ease. And also because of this flexibility, hook 
opener damage is completely defeated. If the cap 
is distorted in opening, there’s no harm done. 
Easy finger pressure bends it right back into 
position—so that it keeps on serving as a dust- 
proof, odor-proof cover. 

No other jelly closure can furnish such _ per- 
formance as this! 

Packers who are already using this cap say it is 
one of the finest investments any jelly packer 
can make. 


VAPOR-VACUUM 


Seal ond Re Qeal 
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GREAT IDEAS OF WESTERN MAN... ONE OF A SERIES 
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New Savings 

















WITH LUNKENHEIMER BRONZE VALVES 
BALANCE YOUR RISING MAINTENANCE COSTS 


You're familiar with Lunkenheimer 
bronze valves, but have you considered 
them in connection with your plant 
costs? 


Take a look through your own plant. 
Chances are, you'll find Lunkenheimer 
bronze valves — still on the job after 
a decade .. . a quarter century or more 
of service. You've been keeping your 
maintenance costs down on those 
installations, without giving them 
much thought. With bronze valves, as 


BRONZE ° 


with everything else, it’s the upkeep 
that really counts. Why not create new 
savings by “going Lunkenheimer”’ all 
the way? 

Slip this page in your follow-up file, 
and write for the latest information 
on Lunkenheimer bronze valves. It’s 
available from the leading industrial 
distributor in your area, or from The 
Lunkenheimer Co., P. O. Box No. 
360Q, Annex Delivery Station, Cin- 
cinnati 14, Ohio. 


ARN EOE uae - 
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Here are just three food processors who turned some perplexing 
problems into profitable production by coming to General Electric 
headquarters for electric adjustable-speed drives. And here's 


the moral: 

To meet your specific needs, General Electric recommends only 
the right adjustable-speed drive. Here is the broadest line of its 
kind—sure source for the right speed for every job! 

A G-E food industry specialist will gladly help you apply 
adjustable-speed to get more out of your machines. Call him at 
your nearest G-E office, or send the coupon for more data. Apparatus 


Dept., General Electric Company, Schenectady 5, N.Y. 


Ta. 


IN BEET SLICING —OUTPUT KEPT HIGH! 


One of the nation's largest beet sugar factories—the 
Moorhead, Minn. plant of the American Crystal Sugar 
Co.—uses these three G-E Tri-Clad ®) 50-hp wound-rotor 
a-c motors to provide adjustable speed in slicing beets. 
Individually controlled, they drive the beet-slicers at 
most efficient speeds for an average output of 50 tons 
per hour each. G-E wound-rotor motors are a low-cost 
choice for simpler jobs where limited speed adjustment 
and wide speed regulation are permissible. Also avail- 
able are G-E adjustable-speed d-c motors for food 
plants already equipped with a d-c distribytion system. 


GENERAL @@ ELECTRIC 
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IN BISCUIT BAKING—PRECISION CONTROL ASSURED! 


On a 600-foot continuous 
biscuit-production line 
at the Keebler-Weyl Bak- 
ing Co. of Philadelphia, 
26 G-E Thy-mo-trol® 
drives closely co-ordi- 
nate individual machine 
speeds. Rated '2 to 72 
hp, they keep the entire 
line in step, and help 
maintain plant cleanli- 
ness. In addition to ultra- 
accurate and versatile 
Thy-mo-trol, G-E -pack- 
aged adjustablé-speed 
drives‘also include speed 
variators and electronic 
speed variators. 





See 


haa Li et peta 3 : 


“Make Mine Ruppert” and “Make Mine 
ACA” are synonymous slogans at the 
Jacob Ruppert Brewery in New York, 
where a conveyor system to process cans 
through filling and capping machines is 
driven by a 10-hp G-E Tri-Clad ACA motor. 
To vary output from 105 to 315 cans per 
minute — formerly done by manually 
adjusting a belt—finger-tip dialing now 
produces instant speed changes. Operat- 
ing On a-c power without conversion equip- 
ment, ACA motors give stepless speed 
control over ranges up to 20 to 1, in 
ratings from 3 to 75 hp. Also available, in 
ratings from 1 to 15 hp and up, are ACA 
gear-motors for low adjustable speeds. 





Section B652-6 
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General Electric Company emiames &, Oe Ye 
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Apparatus Department, 

oa send me the following bulletins 

(V) for reference purposes 

(x) in connection with immediate project 
GEA-4883 — ACA Motor 

GEA-5334 — Adjustable-speed manual 
GEA-5335 —Speed Variator 

GEA-5336 — Electronic Speed Variator 

) GEA-5337 —Thy-mo-trol Drive 


COMPANY- 
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A WHOLE NEW CONCEPT OF INSTRUMENTATION IS REVOLUTIONIZING THE FOOD 


Like conventional process equipment and methods . . . conventional instru- 


mentation is going by the boards. Changes are being made . . . daring. radical 
changes which bring an entirely new concept of process possibilities to the 
industry. One realization of this is illustrated in the operation of the world’s 
largest frozen juice plant—the Pasco Packing Co. plant at Dade City. Fla. 
Pasco has discovered that only through a complete control system can close control 
of variables and high operating efficiencies be assured. Proof of this is found in 
the plant’s evaporator control system. The unique evaporators, designed by 
C. D. Atkins of the Florida Citrus Experiment Station, required a creative 
application of instruments. Controls for density, level, temperature and flow 
were all integrated into a completely automatic system. As a result, creative 
42° 


instrumentation permits an hourly production of 1250 gallons of Brix 


concentrate in a J man operation! 


In this plant, continuous measurement and automatic control maintain high 
production of a top quality product with a minimum of personal supervision. 
The same creative instrumentation which is helping Pasco produce better prod- 
ucts at lower cost can also help you. Call in your local 
Honeywell engineer today ... he is as near as your 

e Ce ° ° 
phone. MiInNEAPOLIS-HONEYWELL REGULATOR Co., 

To Juice Temperoture 

Industrial Division, 4502 Wayne Ave., Phila. 44, Pa. ¢ ee 
Offices in more than 80 principal cities of the United 
States, Canada and throughout the world. 


Schematic drawing representing Pp 
control system used on Atkins 
evaporator at Pasco Packing Co. 
Evaporator pan represents all 
three stages. 
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INDUSTRY FROM COAST TO COAST! 


{thins evaporators are visible behind control > 
panel. One man operates both triple-stage evap- 
orators with the aid of Brown instrument control 
board to turn out 1250 gallons of high-quality 
12° Brix juice per hour. 
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Density sampling chamber (circled) continu- 
ously measures density of juice leaving last stage 
of evaporator; adjusts rate of removal through 
Honeywell-Saunders Patent Valve in fore- 
ground, Thermocouple (arrow) measures juice 


temperature, is connected to Electronik recorder. 
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For La Choy Food Products... 


PERVENAC 


Fast, Neat, VERSATILE Labeling Here! 


Here's another user who doesn’t find a wrinkled label, a “dog eared” label or 
drop-off since he switched to Pervenac — and what's more important, neither do 
his customers! La Choy Food Products likes Pervenac’s versatility, too — it labels 
their different size and shaped containers with speed, positive adherence and no 
time's lost for glue preparation and clean-up. Remember, this revolutionary heat 
seal paper is the only label that can be activated and then applied by air pressure 
to moving glass. 


CEL 
aH 
® 


Because they're always neat, smooth, untorn at the edges and positioned correctly, 
Pervenac labels give your product a big PROMOTION PLUS at the point of sale. 
They're a powerful sales help in self-service. They identify clearly. They trade up 
your line. They adhere firmly to wet or dry glass, film, metal, paper. Get 
all the facts — write Nashua or your nearest distributor. 
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MAKES PAPER MAKE NASHUA, NEW HAMPSHIRE 
MONTY FOR YOU 
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First we make sure of | 


dry steam at the inlet 
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GET YOUR 
STEAM 
SYSTEM 





Rationalized 
WITH SARCO 


Operating a steam process with maximum efficiency is more than 
buying a few steam traps and air vents—it is more than haphazardly 
applying a few temperature controls, 


If it means dollars to you in increased production, improved quality 
and fewer rejects—it will pay you to let the Sarco man near you 
make a survey of your needs. 


He will come up with definite, practical suggestions of how you can 
do a better job and save steam besides. Write today—there is no 
obligation. 





SARCO COMPANY, INC. 


Represented in Principal Cities 


Empire State Building, New York 1,N. Y. 
SARCO CANADA, LTD., TORONTO 5, ONTARIO 
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t55s1 And for Packaging its GLASS 


The transparent glass package displays your products with all their 


colorful eye and appetite appeal. High in chemical durability, it does 
not change their taste or aroma, will not rust, corrode or leak. 

Easy to open, easy to use, easy to reseal to protect unused portions, 
it makes the most convenient package. It lends itself to individuality 
in size and shape, hence is adaptable to any product. 


Preferred by consumers because it is sanitary and conveniént... 
by retailers because of its sales and merchandising advantages. 
Anchor Hocking Glass Corporation, Lancaster, Ohio. 
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Anchorglass 
TUMBLERS 


Jellies, jams and preserves lend 
themselves to tumbler packaging .. . 
particularly in strong, well designed 
Anchorglass Tumblers. They are the 
result of consistency in manufacture, 
uniform distribution of glass, proper 
annealing and strict quality control from 
selection of raw materials to finished 
products. A number of popular styles 
and capacities are available, one or 


more of which, we feel sure, will fit 


aia 


your packaging needs. But regardless of 


what you package there are Anchorglass 


Containers in styles, capacities and 


colors that will meet your requirements. 


EER 


Bath SWienpaecner 


ANCHORVAC* 
T CAPS 


Anchorvac T Caps are used for sealing 
either thin blown or thin pressed tumblers 


having straight, flared or bead finish 


3 
a 
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sides. They are suitable for vacuum 
sealing, hot packing and for sterilization 
or processing after sealing. Their loose 
fit before sealing permits speed in 
application and drawing of vacuum. 
Anchorvac T Caps can be applied with 
Anchor Sealing Machines at speeds 
ranging from 20 to 125 per minute. 
They are available in 8 sizes ranging 
from 54 to 77 mm. Let us tell you 
more about Anchorglass Tumblers and 


Anchorvac T Caps. 


*Reg. U.S. Pat. Off 


For the BEST in Glass Packaging /75 


ANCHOR HOCKING 


"THE MOST FAMOUS NAME IN GLASS?!" 
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METERS PAID OFF 


— REPORTS NEPTUNE USER 
R.P. SCHERER CORPORATION, 


DETROIT, MICHIGAN .. . 
World's Largest Producer of 
Soft Elastic Gelatin Capsules 


By eliminating possibility of variation and errors in weight of 
materials, this precise Neptune Meter actually paid for itself in 
the first month! It measures corn oil into closely controlled batches 
containing expensive ingredients, It's the new Neptune Model 
which automatically cuts off the flow at the right quantity. 

At right are shown a few of the other Neptune Meters for 
batching, blending, measuring deliveries, and simplifying cost 
accounting at R. P. Scherer Corporation. Somewhere in your plant, 
too, there's a spot where Neptune Meters—small or large—can 
save time and money. Sizes up to 650 gpm., for handling more 
than 100 liquids. Famous for simplicity, sustained accuracy, and 
low maintenance. 

Our engineers will be glad to make recommendations. No 
@bligation—just phone or write the nearest Neptune office for 


quick facts, 
Send in for 
Bulletin 573 


_ Pas es ee ee a ff 
[ NEPTUNE METER COMPANY a NEPTUNE {] : 
| 50 W. S5Oth ST.,N. Y. C. 20: 
| | F 


Rush Bulletin 573 


We're interested in metering 


50 WEST 50th STREET > NEW YORK 20, N. Y. 
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Name 


Liquid Sugar and Syrups Water | 


ATLANTA + BOSTON + CHICAGO - DALLAS + DENVER 
tdd LOS ANGELES + LOUISVILLE »- NO. KANSAS CITY, MO. + PHILADELPHIA 
AVGGATESS Fis 

: EE EE TE Ee ra] PORTLAND, ORE. + SAN FRANCISCO > Canadian Factory: LONG BRANCH, ONT. 
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PLANTS 


GAIR GOOD NEIGHBORHOOD SERVICE 


ROBERT GAIR proudly maintains a GOOD NEIGH- 
BORHOOD SERVICE in every GAIR NEIGHBOR. 
HOOD PLANT. This friendly and highly valued 
SERVICE embraces every desired element of 
Shipping Container Service. 


Without obligation Robert Gair offers a helping 
hand in solving shipping container problems. 
At your service is an organization replete with 
top-flight technicians in research...creation of 
new ideas for better containers... and new prac- 
tical methods of sealing containers, by hand 


or by machine. 


For many years Robert Gair has extended close 
cooperation and collaboration with many manu- 





facturers whose famous products are shipped 
to market with the protection of Gair Shipping 
Containers. 


Write for your Free Copy of 
1. Sealing of Corrugated and Solid Fibre Containers, or 


< 2. Container Handbook. 


48> RoBERT GAIR COMPANY, INC. 


ousrptorn ISS EAST 44th STREET, NEW YORK + TORONTO 


PAPERBOARD «© FOLDING CARTONS «¢ SHIPPING CONTAINERS 
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CH Wheler. TUBESETS 


turn WASTED STEAM 
into USEFUL VACUUM 


MOTIVE STEAM 
— >o-——§— imler 
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BOOSTER EJECTOR P EvECTOR 
JET CONDENSER 


er EXHAUST 


INTER - COND 
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EXHAUSTING 
EJECTOR 


€xHausT 


WATER 
O'ISCHARGE 
VACUUM SHELF ORYERS 


Wherever you have a drying, cooling or deodorizing problem, 
you may well be able to harness unused steam to vacuum with 
C. H. Wheeler Tubejets. Either live or exhaust steam can be 
used for high or low vacuum requirements by the combination 
of standard Wheeler units. Flexibility of design enables C. H. 
Wheeler engineers to combine boosters, one-to-five-stage steam 
jet ejectors, and barometric condensers to produce any vacuum 
desired. Single- stage units maintain pressures as low as 3.5 
inches Hg and multiple stages, up to five, maintain absolute 
pressures below 250 microns. 


Your inquiry will receive careful attention by a qualified 
Wheeler engineer, who will counsel you on vacuum problems 
at no obligation. Catalog No. 1462 should be in your files. 
A copy will be sent on request. 


Cc. H. WHEELER MANUFACTURING C€O., 1828 SEDGLEY AVE., PHILADELPHIA 32, PA, 


STEAM CONDENSERS * COOLING TOWERS ° STEAM JET EJECTORS * VACUUM REFRIGERATION © FLUID ENERGY REDUCTION MILLS 
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you can BE SURE.. ie irs 


Westinghouse 


Sanitary Motor makes 
good housekeeping easy 


Furn on the pressure—hot, steaming water and 
all! This Life-Line sanitary motor is built espe- 
cially to keep water out ... to make cleaning 
easy. Even the most meticulous housekeeper will 
approve its totally-enclosed, smooth steel con- 
struction, 

Notice how the steel angle feet allow for easy 
cleaning with brush or pressure hose around 
entire motor exterior. Look at the self-draining 
streamlined frame. You can't see a crevice in 
which milk or food particles can lodge. There 
aren't any. Even the tapered edges of the name- 
plate are sealed to the frame by mastic cement. 
Joints between brackets and frame get this 
same treatment. 

And don’t look for grease cups or nipples 
Life-Lines need no further lubrication. Pre-lubri- 
cated ball bearings require no greasing atten- 
tion. Grease is sealed in the bearing .. . dirt and 
moisture out. There’s no dripping grease any 
time, no matter what the mounting position. 

Available now in !2 to 3-hp ratings, NEMA 
203-284 frames, 2 or 3-phase, 110, 208, 220, 
440-550-volt, 60-cycles. Ask your Westinghouse 
representative for prices and complete details, 


Sparen 


cia ee ee eo ath athe ei ego Re 


or write Westinghouse Electric Corporation, 
P. O. Box 868, Pittsburgh 30, Penna. 1-21556 


f you figure LIFE COSTS... You'll figure LIFE-LINE 


a Sc Westinghouse 


“A THOUGHT FOR FOOD” 
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STAINLESS WASH TANK 


HANDY. 
ALL-PURPOSE TRUK ALL STAINLESS step) 


This gleamj 
This all-wel jed modern 
wash tank will s 
your plant The 
make it a true 
stainless steel parts 
dle these small, ! 
Stainless steel tank ve 
rk table 
tc 


erve 
all-f 3 na 
basket 1s 

covet ures 38” long 
Price complete 
as a wo 

can be addec 
tank may also sehen 
can be wheeled arrow” 
stored anywhere 


rnd used 
j the plant and us 


$130.35 
156.20 
271.70 


Prices: 

3 ft. single compor 
5 tt. s ngle compartm 
6 ft. double compartment 


* wide) 
wide) 
wide 


tment (24 
ent (24 
(24 
$ 27.50 
18.15 
36.00 
25.30 
14.85 
11.75 


ts basket! 
Stainless steel small por's 


3 ft) 
helf (3 
ess steel removable ! 


(6 ft.) 


ower 
pase helf 
5 less steel! removable lower s 
Stoinie Ms 
steel tank cover (3 ft) 
Stainless ste + 
Stainless stee! drainboo 
Casters (Set of four) 


(FOB. Little Falls 


means of tra 
ing and cony 
The Handy T, 
Parts q 

Sturdily built ig 


ng. sanitar 


"Sporting part, 
enient Storing, 


t 
tof 
23%" 


FOB Ll 





DARI-DOLLY MILK BOTTLE CASE TRUCK 
LIGHTWEIGHT... LIGHT RUNNING 
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hard 
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Prices quoted guaranteed for a limited time 
If you need these items —ORDER NOW! 
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SANITARY PIPE AND 
FITTINGS TRUCK 


With this truck you can take 
down, wash, and return sanitary 
fittings and pipe efficiently .. . 
save many separate trips and 
steps. Rigid and strongly sup- 
ported... cannot tip over be- 
cause of pyramid design. 
Equipped with 42 rubber-covered 
hooks, two swivel and two sta- 
tionary casters. 60° long, 29” 
wide, 6342" high. 
Price complete 

(F.O.B. Little Falls, N.Y) 


$60.00 
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Cherry-Burrell Corporation 
Dept. 117, 427 W. Randolph St 
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Food Hurdles Being Taken 


As military and civilian aspects of the defense 
program gain momentum, the overall outlook for 
the food processing industry continues highly satis- 
factory. But here and there some difficulties 
have arisen. 

First shock of military food procurement hit 
canners. Eight weeks after the Korean situation 
broke, the Oakland QMC had sent out invitations 
to bid on about ten million dozen cans (No. 2 and 
214 basis) of fruits and vegetables and 312,000 
dozen cans of salmon and sardines. Chicago QMC 
had announced plans to purchase 214 million dozen 
cans of fruit, to be delivered at a rate of 5 million 
cans a month starting in November. It also had on 
its list of requirements another 17 million dozen 
cans of fruits and vegetables. 

When military buying hit, some of the packers 
already were sold out. The situation was further 
complicated by Walsh-Healey requirements for 
Canners 
operate under a fair labor practice provision allow- 











overtime pay on government contracts. 








ing six weeks or more of longer hours at regular 





wages. 

And in the face of all this, the government did 
not have the power to enforce fulfillment of orders. 

Very quickly, however, the Office of the Quarter- 
master General petitioned the Secretary of Labor 
for an exemption for canners from the troublesome 
Walsh-Healey provisions. Then Congress passed 
the Defense Production Bill giving the government 
authority to obtain what it needs. 

Another trouble spot developed when QMC sud- 
denly asked a Western plant to produce 21% million 
pounds of dehydrated potatoes. Lack of peacetime 
demand had put the plant out of operation. So 
the facilities had to be renovated, some new equip- 
ment installed, and men hired to quickly rebuild 
6,000 drying trays. 

Processors of special ration items had to obtain 
some new equipment. And canners faced the prob- 
lem of procoating tins for camouflage. Indications 
are that all cans will be procoated, regardless of 
whether destined for overseas or domestic use. But 
there is a possibility that procoating will be done 
at ration assembly points—-a happy solution to the 
problem. 

There is some confusion as to what might be 


in Defense Program 


expected in the next few months in the way of 
military food orders. Top QMC policy is to buy 
gradually to avoid impact on the market. But 
lower-echelon officers may want to build up sup- 
plies more rapidly. 

There is, of course, uncertainty as to the eventual 
size of the armed forces. The President puts the 
figure at three million or more, and international 
events point to the ‘‘or more.’’ Inductions are to 
be increased from 50,000 a month to 70,000 in 
November. 

Perhaps the best system in keeping up with 
overall military food requirements is to watch news 
announcements as to the number of men and apply 
a little arithmetic. Average daily food require- 
ments for 1,000 mén in the Army are: Meats, fish, 
poultry, 924 lb.; eggs, 184; milk and milk products, 
827 ; butter, 77; other fats, 71; sugars, 282; cereals, 
552; legumes, 35; leafy vegetables, 359; tomatoes, 
157; citrus fruits, 256; potatoes, 596; other vege- 
tables, 274; other fruits, 356; dried fruits, 41. This 
totals 4,991 lb. and includes 5 percent kitchen and 
plate waste, but no other waste. 

It should be noted, too, that the QMC is greatly 
interested in dehydrated potatoes and onions, soup 
mixes, meat and possibly carrots. And while no 
problem because of their abundance, dehydrated 
eggs and milk will be used. 

In respect to civilian foods, price ceilings are 





possible but not probable for most items soon. In 
any event, the Defense Bill provides that a ‘‘gen- 
erally fair and equitable margin’’ be allowed food 











processors. 

The sugar situation had been brought into hand 
by procurement of Cuban supplies, plus restric- 
tions on exports. Tin continues in adequate sup- 
ply. 

All in all, the food processing industry is doing 
well enough. But there remains one general prob- 
lem: The tight labor situation will get steadily 
worse aS more men are called into the armed forces 
and as high-paying defense plants outbid the 
service and soft-goods industries for labor. Even 
if you hold all your workers, you will be affected 
by the recent wage raises forced by organized labor. 


—F. K. LAWLER, Editor 
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AUTHOR MORSE puts up an experimental 


tomato pack. 


“With the technology of low heat-antibiotics canning mas- 


tered,” he says, “batch processing of such items could be eliminated, time and labor greatly reduced.” 


Canning With Antibiotics—Pro and Con 


Pointed questions are raised by experimental preservation of veg- 
etables with subtilin and mild heat. True, many advantages are 
seen. But high hurdles remain before commercial application 


ROY E. MORSE 


Food Technologist, 
Monsanto Chemical Co., Anniston, Ala 


The most exciting possibility to ap 
pear before the eanning industry in 
many a moon is the recently suggested 
method of preservation with antibioties 
and mild heat 


The basic idea is not new-——anyone 
who has ever canned even one con 


tainer has dreamed of a_ method 
wherein the addition of a teaspoonful 
followed by sealing, 


A good many 


of something, 
serves for preservation 
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vears ago there were substances avail- 
able ealled “eanning compounds” which 
did just that. And those who used 
them frequently employed a_ mild 
heat treatment as a supplement. Their 
application, however, was in home 
canning, not commercial packing, and 
most of these compounds “went out” 
beeause they usually contained boric 
or salicylic acid. 

In the past several months news re- 
leases and scientific reports have been 
telling about the successful canning 
of vegetables using a combination of 
5 to 20 ppm. subtilin, an antibiotéae de- 
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rived from Bacillus subtilis, and mild 
heat consisting of boiling water for 
about ten minutes. Vegetables that 
successfully canned included 
peas, corn, asparagus, cauliflower, 
Brussells sprouts, broccoli, wax beans, 
and mushrooms. Inoculated-pack 
studies were made with Bacillus stere- 
othermophilus and that old bugaboo 
Clostridium botulinum. When correct 
proportions of subtilin and mild heat 
were used, the packs remained un- 
spoiled (period reported eight 
months). 

The possibilities opened up by these 


were 


was 
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reports seemed so great that it ap- 
peared in order to set forth some of 
the aspects of this novel method of 
canning. The thoughts recorded be- 
low were collected from an informal 
meeting held during the reeent IFT 
Conference in Chicago, at which some 
of the foremost canning authorities 
in the country were gathered. 
Advantages of antibiotic preserva- 
tion canning are almost immediately 
obvious. Let us run over them: The 
eanner: (1) would thus have available 
a method which could be adapted to 
automatie processing at a moderate 
cost; (2) he could eliminate bateh 
processing, with its inherent high 
labor cost; (3) he could reduce proces 
sing time, on those packs which now 





@“But which antibiotic? There are 
some 2,000 available now.” 





require long-time high-temperature 
cooks, with a consequent saving in 
steam and labor; (4) he could raise 
considerably the productive capacity, 
especially where the processing unit 
is the limiting factor; (5) he could 
get products of higher quality from 
the short-time low-temperature cook; 
and (6) the resulting low-cost, high 
quality canned foods, with potentially 
higher nutritive value, could prove of 
tremendous aid to him if he were in 
the marginal income group of eanners. 
There weuld, of course, be advantages 
for all others concerned with eanning. 


But There Are Disadvantages, Too 

On the other side of the fenee, the 
picture is a little more difficult to pre- 
sent, because antibiotic preservation 
sanning 3s in the technical realm of 
geneties, physics and _ bacteriology. 
But this does not diminish APC’s im- 
portance one bit. 

While mild heat eanning is highly 
desirable, there are a number of seri- 
ous obstacles which must be overcome, 
and these can only be conquered by 
tedious investigation. Here are five: 

1. In presenting a new method of 
processing to the canning industry, 
a record of 100 percent effectiveness, 
plus a safety factor, must be shown. 
To date, antibioties-mild heat does not 
fulfill this requirement. Some labora- 
tories that have attempted to duplicate 
the complete effectiveness of subtilin 
have been unable to do it. This does 
not necessarily indicate that the 
method is a failure, however, it does 
show that this is but the early phase 
of a whole new concept, and a good 
deal of know-how is yet to be gained. 

2. A point of considerable concern 
to the men investigating this novel ap- 
proach is the adaptation of spoilage 
microorganisms to the antibiotie, or 
combination of antibiotics used. The 
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ability of organisms to undergo se- 
lective adaptation is very well known. 
To overcome this it would be necessary 
to resort to combinations of antibioties, 
as the medical profession is now doing. 
But which antibiotics? There are some 
2,000 available now. And when one 
considers that these would have to be 
tested individually and in combina- 
tions against various spoilage organ 
isms, it is easily seen that the task 
facing investigators is virtually insur- 
mountable. 

3. The antibiotics tested to date in- 
clude subtilin, aureomyein, chloromy- 
cetin (chloramphenicol), and lupulon. 
All have performed _ satisfactorily. 
But subtilin was selected because it 
was readily available and the labora- 
tory doing the work was considerably 
better acquainted with this material. 
Virtually all of the workers in the 
field at the moment feel that those 
antibiotics which have medieal sig- 
nifieance have a very limited future in 
canning. The reasoning is that con- 
tinued ingestion of an_ antibiotic 
might render the consumer insensitive 
to it in time of need. 

4. Another point worthy of con- 
sideration is that continued ingestion 
of an antibiotie could possibly bring 
about a change in the intestinal flora. 
However, subtilin has been shown to be 
a simple polypeptide, and thus is pre- 
sumably disposed of early in the in 
testine. 

5. Still another phase of this prob- 
lem which needs considerable cogita 
tion is the proper methodology. The 
work done to date has shown that it 
is the purpose of the mild heat to 
eliminate yeasts and molds and to in 
activate enzymes. The antibiotic is 
used to eliminate the more resistant 
spores. A very important point here 
is that the studies made thus far have 
indicated that the antibiotic used was 
neither a spore depressant nor a spori- 
cide per se; rather, the organisms 
were eliminated at the time of germi- 
nation. 

Briefly, in order for this method to 
be effective there must be a residue 
of antibiotic throughout the shelf life 
of the product. In the work done with 


subtilin, there was such a residue at 
the end of eight months. 


Heat-Processing Backlog 

We have a large backlog of in- 
formation on heat processing, and we 
know intimately those organisms which 
are ever with us as potential trouble- 
makers. The National Canners Asso- 
ciation and the various container 
laboratories have done a remarkably 
thorough job of characterizing these 
organisms. But we have no assurance 

in fact it is to be questioned— that 
the organisms which proved trouble- 
some when processing by heat are the 
same ones that will be resistant to 
antibioties-mild heat canning. And 
obviously the organisms will vary, de- 
pending upon the antibiotic under 
consideration. 

This means that an entirely new 
technic or technics must be evolved in 
studying this method of canning. The 
resistant organisms for each antibio 





“It may well be that organisms we 
have long regarded as ‘weak sisters’ in 
heat processing may become the ‘bad 
boys’ of this new method.” 





tie must be found and characterized. 
Once you have this in hand there re 
mains the problem of mutation. It may 
well be that organisms we have long 
regarded as “weak sisters” in heat 
processing may become the “bad boys” 
of this new method. 

To sum it up, the advantages offered 
by mild heat-ant:biotic proeessing of 
canned foods are extremely tempting. 
But if the canning industry is to con- 
tinue the splendid record it has now 
established, a long and careful look is 
required before plunging headlong into 
the inviting water. 


In an added note, Author Morse 
points out that his company, Monsanto, 
is not actively engaged in developing 
antibiotics for use in the food indus- 
try. However, in the course of keep- 
ing abreast of food preservation de- 
velopments it is closely watching the 
synthesis of chemicals of this type 
The Editors 
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Subtilin Promising in Preliminaries 


Researchers at WRRL have packed, 
and successfully stored for over eight 
months, more than 700 cans of vege- 
tables using subtilin and mild heat. 

The vegetables were prepared as for 
ec cial ing, and weighed into 
No. 1 cans. Subtilin was incorporated 
in the canning brine to give various 
concentrations up to 20 ppm. based on 
total contents of the can. After vacuum 





sealing, cans were given a 5 to 20 min. 
cook in water at 206 to 212 deg. F., 
followed by water cooling. 

After eight months storage at room 
temperature (some cans were ineu- 
bated at 122 deg. F.) only the controls 
and samples having mi='--um subtilin 
and heat treatments soiled. Prelimi- 
nary evaluations indicate that the qual- 
ity of the vegetables was quite high. 
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UP GO TOTAL GOODS AND POPULATION: Your food plans must shift to keep pace 
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Get Ready for 1960 Food Demands 


Trends already apparent point to a food consumption pattern through the 50s 


that will require important production adjustments come war or nc war 


ROBERT ULIN 


McGraw-Hill Department of Economics 


How much will U.S. food consump- 
tion increase during the next ten years? 
What sort of an increase can be ex- 
pected for your branch of the industry? 
high should your eompany set 
its long range sales goal? 
preparedness 


program, answers to these questions 


How 


Despite the current 
are important to food companies with 
an eye on the distant future. To get the 
answers, the MeGraw-Hill Department 
of Eeonomies made an extensive study 
of business prospects for the next ten 
years. Here is its report: 


1. Consumption of processed food 
in the United States will probably be 
about 15 percent higher in 1960 than 
in 1950. 

2. The reasons for expecting this 
rise are: a. Prospective gain of 10 
percent in population. b. Continuing 
increase in per capita income and in 
per capita consumption of the better 
quality foods. c. Steady trend in favor 
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of factory-processed foods and away 
from home-made items. 

3. The primary limiting factor on 
consumption, over the long term, will 
be the adequacy of food supplies, par- 
ticularly livestock products, at reason- 
able prices. To assure plentiful sup- 
plies for our inereased population will 
require careful planning by both 
farmers and food processors. 

1. In a war or near-war economy, 
incomes will rise faster, and the de- 
mand for meat and other favorite 
foods will soar. Under these conditions, 
the need for bigger supplies of these 
foods becomes more immediate and 
urgent, 


Watch Population 


The key to future demand for food 
is population growth. In the past 
decade, the population of the United 
States has grown more than in any 
previous decade, and far more than 
the population experts believed pos- 
sible. The wartime surge of early mar- 
riages made its special contribution. 
But population experts attribute most 
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of the higher birth rate to higher in- 
comes and a feeling of greater eco- 
nomic security, leading to earlier mar- 
riages and more children. Advances in 
medical science have also greatly ex- 
tended the span of life. 

It seems reasonable, therefore, to 
assume that the pattern of relatively 
early marriage and more children per 
marriage will persist in this decade. 
There will be fewer marriages during 
part of the decade because the ex- 
tremely low birth rates in the mid ’30s 
will yield a relatively small number of 
people of marriageable age. However, 
continued progress against the diseases 
of old age can be counted on to make 
its contribution to a large increase in 
population, although less spectacular 
than that of the ’40s. On these assump- 
tions, we are likely to have 165 to 170 
million Americans by 1960, compared 
with 151.4 million at present 

This population growth will create a 
steadily rising demand for food. But 
we can also look forward to higher pur- 
chasing power per family. Over a long 
period, our total national product has 
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been rising faster than our population. 
And if this trend continues, the average 
family income will increase, just as it 
has in the past. If we merely maintain 
the long time average increase of 1.7 
percent per year in output per man- 
hour, we can have a gross national 
product of $315,000,000,000 (in pre- 
Korea prices) by 1960. And that 
would raise personal income (after 
taxes) to $233,000,000,000, an increase 
of $550 per family. 


Income Ups Consumption 


How will higher income affect per 
capita food consumption? If past ex- 
perience is any guide, consumption 
will show a noticeable increase. Sta- 
tisties for wartime and early postwar 
years prove that as incomes rise peo- 
ple eat more and better quality food— 
provided, of course, that food prices 
do not get out of line. It is entirely 
conceivable, according to the Bureau of 
Agricultural Economies, that by 1960 
the average American will be eating 5 
percent more than in 1950. That would 
raise food consumption 15 percent. 

Some individual food products will 
benefit even more from rising incomes. 
The long term trend of per capita con- 
sumption is strongly upward for meats, 
eggs, the more popular fresh or frozen 
fruits and vegetables, and dairy prod- 
ucts. On the other hand, it seems un- 
likely that consumption of potatoes, 
grain products or sugar products will 
keep pace with population growth, 
since these foods have been losing con- 
sumer favor over the years. 

Another logical result of rising in- 


Trends in Per Capita Food 


comes will be strong demand for pre- 
pared foods that save work for the 
housewife. For example, replacement 
of such home-made items as baked 
goods and salad dressings by factory 
products can be expected to continue. 
Other developments that will meet the 
demand for greater consumer conven- 
ience include prepared dessert and bak- 
ing mixes, prepackaged meat cuts, 
frozen fruits, vegetables and seafood, 
concentrated juices and perhaps simi- 
larly concentrated milk, washed and 
packaged fresh produce. The largest 
relative increases in food consumption 
are likely to be for these highly 
processed items. 

The demand for particular foods 
will be affected by the changing age 
distribution of our population. In re- 
cent years we have had a phenomenal 
number of new babies and a much big- 
ger market for baby food. During the 
1950s these babies will be growing into 
adolescents, hearty consumers of ice 
cream, soft drinks and hamburgers. 
On the other hand, the number of per- 
sons in their 20s will decline in 1950-60 
because of the low birth rate back in 
1930-40. That means there’ll be fewer 
marriages and fewer new babies. 


More Old Folks 


At the same time, the number of 
older persons in our population is in- 
creasing rapidly because of longer life 
spans. Researchers are not sure how 
this will affect food consumption, 
whether it will favor special foods or 
just increase the number of people on 
a regular adult diet. 


Consumption 


The prospective rise in total food 
consumption points up a problem for 
the ’50s—getting adequate supplies 
from the farm. In particular, it will be 
necessary to increase the supply of pre 
ferred foods, such as meat, dairy prod- 
uets and frozen items. These are the 
things for which the consumption trend 
is strongly upward. 


Meat a Problem 

Experience has shown that it is a 
difficult task to bring about higher live- 
stock production. Farmers hesitate to 
invest more in beef and pork on the 
hoof unless they see a good market for 
some time ahead. Then, too, there is the 
problem of getting more meat and 
dairy products in sections of the ecoun- 
try that have never specialized in this 
type of agriculture. In the Southeast, 
for instance, population is growing 
rapidly. But livestock products are 
relatively scarce and expensive. We 
need more and better distributed pro 
duction of these foods if we are to 
achieve the 15 percent potential rise in 
overall food consumption by 1960. 

The time to make a start on this 
problem is now. In World War II, 
higher payrolls boosted meat consump- 
tion and meat prices. The same thing 
seems about to happen again. Yet the 
present prospect is for little more meat 
in 1951. So it makes sense for farmers, 
processors and the Department of Agri 
culture to begin working for an in 
creased flow of livestock products—not 
just for the present emergency but to 
keep up with permanently higher de 
mand due to population growth 
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AS THESE lab photos of samples reveal, there’s wide variation in the makeup 
Goal has been a uniform quality product that several different manufacturers can supply. 


mercial vegetable-beef soups 


Four Soups Tested by QM 


and hence QM acceptability—of com- 


Vegetables and Fruits for Our Fighters 


Time, distance stringent factors 
. Problems of processing, keeping, and using the foods 


of dehydrated items . 


JOSEPH R. WAGNER 


QM Food & Container Institute for the 
Armed Forces, Chicago 


\verage adults do not accept changes 
in food habits casually, and when they 


become servicemen they are inelined 
to demand the same foods they pre 
ferred previously as civilians. Henee, 
the Armed Forces find it advantageous 
inelude a 


for reasons of morale to 


wide variety of fruits and vegetables 


in their feeding The use 
of many 
further 
economic 

However, 
the serviceman poses problems which 
and 


program 
able items is 
and 


and veg 
nutritional 


fruit 
dictated by 
considerations 
items to 


bringing these 


tend to become more numerous 
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acute as the distance and time trom 
souree and date of production increase. 
When and where circumstances permit, 
fresh products are generally preferred, 
but reliance upon processed items is 
a common necessity. 
Frozen products as a 
closely approach the acceptability of 
Elimination of waste, 
reduced and convenience of 
preparation are advantages—that must 
against the Serious dis- 
advantage of requiring continuous 
low temperature refrigeration, which 
is eostly and frequently unavailable 
in areas of military operations. 
Canned products also possess a high 
order of acceptability, although many 
and items undergo 


class most 


the fresh. 
volume, 


be weighed 


fruit vegetable 
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.. Fresh, frozen, canned compared . . . Advantages 


readily discernible changes in canning. 
Being sufficiently stable, they are used 
extensively in rations. <A_ distinet 
advantage is that they are completely 
cooked and ready to eat with or without 
heating. An objection is their high 
water content, which renders them 
wasteful of transport, storage and 
critical packaging materials. 
Dehydration of fruits and vegetables 
overcomes many of the disadvantages 
of other forms. Weight and usually 
volume are greatly reduced. Require- 
ments for metallic containers are min- 
imized or eliminated. Storage life and 
stability under temperature extremes 
are vastly greater than for fresh or 
frozen counterparts, although further 
improvements are needed. 
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Showed These Components 





Corrots 


Peos 


Potatoes 


Borley 


Beef 











VEGETABLE SOUP WITH BEEF 
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Percent Ingredients 


Corrots 

Pecs 
Potatoes 
Celery 

Green beans 
Corn 

Limo beons 





Barley and noodles 





Turnip 
Beef 














3 Percent Ingredients 


Percent Drained Solids 





Corrots 
Peas 
Potatoes 


Celery 


Percent Ingredients 


Percent Drained Solids 








Green beans 


Corn 











Noodles 








Onion 
Navy beans 


Rice 
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Percent Drained Solids 


Percent Ingredients 
"Vegetable soup only 


Percent Drained Solids 











INSIDE STORY of the four samples is told by this diagrammatic breakdown. 


centages of solids in the tested soups. 


Most dehydrated fruits and vegeta- 
bles are susceptible to deterioration at 
high storage temperatures, resulting in 
off-flavors, Ghanges in color, difficulties 
of reconstitution, and poor texture or 
consisteney of the reconstituted foods. 

The difficulties in reconstitution 
seriously limit the use of dehydrated 
foods. Dehydrated fully cooked vege- 
table products suitable for quick, easy 
preparation are few in De- 
hydrated, uncooked or partially cooked 
vegetables are not satisfactory for con 
sumption by the individual soldier 
isolated from kitchen facilities. 
with adequate cooking facilities, the 
difficulties of proper preparation con 
tribute to poor results and lower the 
acceptability of the dishes 


number. 


Even 


Getting Down To Cases 
To 
ities, let us 
more important problems: 
Needed for use in operations 
is a of dehydrated soups 
capable of rapid rehydration in hot 
additional cooking. 
iti it 


toregoing rveneral 


the 
consider 


elarify 


several ot the 


| rations 


variety 


water without 


Some the vari ns must be su 


ot 
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able for drinking through plastic 
sippers for hospital and aid-station use. 
Others are needed for use by small 
detachments, also for employment in 
the Arctic. Quick, easy preparation 
and conservation of limited supplies 
of cooking fuel are imperative. 

As a partial fulfilment of these needs, 
the QM Food & Container Institute 
has recently developed a highly accept 
able, completely cooked pea soup that 


It’s seen there are similarities in per 
But ingredient proportions quickly indicate why palate appeal differs. 


prepared minute by 
stirring with heated to 160 
180 deg. F. or by stirring for approxi 
mately three minutes with 
100 deg. F. Rehydration is possible 
at even lower temperatures. The pro 
duct is very stable under wide temper 


ean be in one 


water 


water at 


ature extremes and may be packaged 
in flexible or rigid containers. 
Secret of this soup lies in the porous 


granule type of particle that simultan 





The Need and The Field 


This is the 8th article in a series 
pointing out the aid industry can give 
the QM—specifically, cooperation in 
research coupled with assistance in 
evaluations of production feasibility. 

Each of the articles has detailed 
prime questions. And 
armed forces re-gird in the 


He 
as America’s 


face of 
critical world developments, every one 
of these questions has taken on a new, 
challenging importance. 

At this time, then, the reader well 
may wish to “fill in” on some feature 


he missed, or review another for fur- 
ther clarification. Accordingly, titles 
of of all 
articles are given below: 
QMC Asks Industry Aid (Mar. FI): 
Meats for the Military: 3 Ways We Can 
Help (Apr.); Packaging for Combat 
Conditions (May); How to Make QM 
Work (June); Taste—No. 1 
Combat-Food Ingredient (July); What 
Military Wants Milk 
(Aug.): Troops Need 
Cereal Products (Sept.). 


and months issue earlier 


“Specs” 


Products 
Stable 


in 
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A Good, Simply-Fixed Combat Food 


ONLY water, cup and spoon are needed to prepare new powder pea soup. 


Photo 1 highlights making of powder: 


porous granules, comminuted to fluffy 
seasonings and fat complete the product (right). 
In use in field, powder goes into drinking cup. 


is seen in background. Photo 2: 
Photo 3: Water from canteen is added. 
spoon and it’s ready to eat. 


eously facilitates reconstitution and 
that prevents lumping during rehy 
dration or formation of a slick pasty 
soup. Neither extruded nor finely 
milled dehydrated products provides 
as complete a solution to these technical 
difficulties as does the porous granule 
type. 

preparing the soup powder, 
smooth round dried peas pres- 
sure cooked for 20 min. at 240 deg. F., 
producing porous granules. These are 
then comminuted to a fluffy state, 
spread in thin layers, and dried to a 
moisture content. During 
the drying process, peas are in a cabi- 
shelf dryer for 60 min. Fat and 


In 
are 


} percent 


net 


Dried peas (left) are cooked to make 
state, and dried (center), then added 
Container holding 15 servings 


Photo 4: Mixture is stirred with mess 


are then added and the 
product is sereened to break up ag- 
glomerates and assure uniform blend- 
ing. Soup mix is then ready for use 
or packaging. 

The Number 3 container (see photo) 
holds 15 servings of 1144 oz. Individual 
servings packaged separately are 
readily used by the serviceman in the 
field. The powder is emptied into a 
field drinking cup and mixed with 8-oz. 
of water from the canteen. The issue 
mess-spoon is the only utensil required. 
Depending upon heating facilities, the 
serviceman can prepare a hot, tepid or 
cool mixture. Only difference will be 
the length of time required for mixing. 


seasonings 


Dehydration Can Save 8 Out of 9 Boats 


With hot water, the desired consistency 
can be reached in about 1 min. Warm 
water takes 2 or 3 min. Unheated 
water can be used but takes an ap- 
preciably longer mixing period (5 to 
10 min). Regardless of temperature 
there is no lumping. 

Canned soups needed for special 
rations have presented a problem 
which is typical of formulated items 
whose commercial production involves 
trade secrets. Nearly every manufac- 
turer of canned soups is extremely 
reluctant to divulge his formulations, 
an attitude which is quite understand- 
able in view of the cost of their develop- 
ment and the competitive advantages 
inherent in their possession. Conse- 
quently, there may exist even between 
top quality brands, considerable dif- 
ferences in the formulas for each type 
of canned soup. This situation was 
very difficult to resolve within the 
legal requirement for governmental 
purchasing under the competitive 
bidding system. 


Attacking the “Spec” Problem 

The specification cannot be written 
sufficiently broad to permit the pur- 
chase of any of the good commercial 
soups on a competitive price basis and 
yet exclude undesirable products that 
offer only cost advantages, with in- 
sufficient attention given to quality. 
To resolve this dilemma, specifications 
are being readied based on formulas 
which have been evolved and evaluated 
in cooperation with a committee of food 
industry technical personnel and sub- 
mitted to soup manufacturers for 
review and criticism. These are 
essentially a compromise of industry 
formulations, hence do not duplicate 
any manufacturer’s production, but 
definitely fall within the realm of 
current manufacturing practice. 


(Turn to page 186) 





Row Product 
125,000 tons 


Raw Product 
125,000 tons 





CANNERY 





Dehydrated Product 
1 ship of 25,000 tons cargo 
Total = 25,000 tons 


DEHYDRATION 
PLANT 


Canned Pack 
9 ships of 25,000 tons cargo 
Total = 225,000 tons 








FROM SAME quantity of raw vegetables (corn, peas, string beans, cabbage) comes dehydrated product weighing up tc 


89 percent less than canned product 


Without latter’s liquids, packaging anc 
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i space needs, shipping is notably saved. 
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HOLDING-TUBE made of glass. Used on high-temperature short-time pasteurizer at Cornell University milk plant, 
this installation was specially made to determine the adaptability of glass pipe to the dairy industry 


GLASS LINES: Do A-1 Job; No ‘Take Down’ to Clean 


Dairy studies show these installations can be sanitized most effectively, and 
with savings in both time and labor. Visual inspection is big advantage 


F. F. FLEISCHMAN, JR., J. C. WHITE, and R. F. HOLLAND 


Department of Dairy Industry, Cornell University, Ithaca, N. Y. 


Recent careful investigations have 
indicated broad new beneficial possi- 
bilities for the use of glass piping in 
the dairy industry. 

Granted, the studies are not yet 
completed. But already these notable 
conclusions have been reached: 
MGlass piping can be cleaned in 
place—as thoroughly as metal tubing, 
which must be dismantled daily for 
washing. 
Mit has a visual inspection advan- 
tage. Whether line has been prop- 
erly cleaned is immediately noted. 
@ All told, it offers milk processors 
considerable savings in cleaning time 
and labor costs. 
A Look At the Problem 

Development of satisfactory sanitary 


pipe and fittings has long been a prob- 
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lem for the dairy industry. A number 
of metals and metal alloys, have been 
used in an attempt to prevent oxidized 
flavor development due to metallic ion 
contamination and to meet the require- 
ments of health authorities for a 
smooth, easily cleaned, sanitary pipe. 

In 1926, the Corning Glass Works, 
Corning, N. Y., developed boro- 
silicate glass tubing to transport 
nitric acid. It was almost immediately 
adopted for handling not only other 
corrosive chemicals but also carbonated 
heverages and some foods as well. It 
was not until 1941, however, when the 
War Production Board began to con 
serve steel, that glass was first used in 
the dairy industry. 

This glass tubing, sold under its 
“Pyrex” trade-mark, seemed to have 
numerous advantages to offer the 


1950 


dairy industry. Photomicrography 
shows (Fig. 1) that the surface of 
glass pipe is smooth (the dark spots 
are air bubbles or nonmeltable ma- 
terial imbedded in the glass and not 
perforations in the surface), while 
stainless steel pipe (Fig. 2) is rough 
and grooved by the polishing abrasive. 

This led to the idea that it might 
be possible to clean and sanitize glass 
in place, eliminating time-consuming 
dismantling and reassembling. If 
this proved to be true, the dairy plant 
operator might realize a considerable 
saving in labor over the present method 
of cleaning, which requires milk pipe 
lines to be dismantled and reassembled 
daily. Other advantages of glass pipe 
are that an uncleaned line is easily de 
tected (this is not true with metal pipe) 
and the glass has no effect on the flavor 
of the milk passing through it. 

With the new _ possibilities in 
mind, a project was instituted at the 
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Photomicrographs Show Glass Is Smooth 
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FIG. 1. Glass piping proves sleek under the microscope. 
Dark spots are air bubbles or nonmetallic material 
imbedded in the glass—not perforations in the surface. 





lines were set up in the commercial milk 
plant at Cornell University and an- 
other three lines at the Geneva Milk & 
Cream Co. plant in Geneva, N. Y. 

Installation of glass pipe at Cornell, 
Geneva, and in all of the plants sur- 
veyed was somewhat difficult in that all 
pipe hangers and brackets had to be 
hand made. This situation will be allev- 
iated soon, however, because new 
hangers and brackets of sanitary type 
are being designed by one of the large 
dairy equipment manufacturers. 

Pipe installation consisted of first 
mounting metal flanges on each length. 
The lengths were then fastened in 
place with wire or string, the inter- 
face rubber gaskets were placed be- 
tween each length of pipe, and the 
bolts imserted and tightened 

Hangers and brackets 
mounted. In putting 
one end of the line was se 


Department of Dairy Industry, Cor 
nell University, to determine: (1) The 
adaptability of glass pipe to the dairy 
industry, and (2) the sanitary condi- 
tion of glass pipe which is cleaned in 
place by the recirculation of a clean 
ing solution, as compared to stainless 
steel pipe was dismantled, 
cleaned, and reassembled daily. 

Two methods were used in attack 
ing these problems. The first was a sur- 
vey of glass pipe already in use in a 
limited number of fluid milk plants in 
the New York and New England area 
Bacterial samples were obtained and 


which 


other observations were made in three 
plants on three different occasions ap 
proximately one apart. Two 
visits were made to a fourth plant. 
The method was to 
glass pipe in a few dairy plants in or 
near Ithaea, N. Y., and make a specific 
study of Three 


month 


second install flange 


snugly were 
then made and 


these installations these in, 


Adaptors Provide Support For the Tubing 


FIG. 3. The 10 PX adaptors for valves each consist of a FIG. 4. 
3A stainless steel nut and ferrule connected with Corning’s 


special stainless glass-to-tubing ferrule 
FOOD 
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grooved as a result of abrasive used in polishing. 
of the samples were magnified 100 x.) 
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(Both 


eurely fastened and then each consecu- 
tive hanger was installed until all 
were in place. 

Three types of stainless steel adap 
tors can be used to clamp the glass 
rigidly to the hangers. These are: 
(1) The 10 PX adaptor (Fig. 3), which 
consists of a 3A nut and ferrule to 
connect to stainless steel; (2) the 20 
PX adaptor, which is threaded to con 
nect fo stainless steel; and (3) a short 
length of stainless steel sanitary pipe 
with a 3A ferrule on one end and 
Corning’s stainless steel glass-to-tubing 
ferrule on the other (see Fig. 4). 

Hangers at each end of the glass 
line must be rigid to hold the adaptors 
securely. Additional supporting hang- 
ers are required every 8 to 10 ft. along 
the line to prevent sagging and vibra 
tion. Wherever connects to 
stainless steel sanitary pipe or to other 
equipment, the adaptor must be fast 


glass 


A shop-made adaptor employs a short length of 
stainless steel pipe with a 3A ferrule on one end and the 
special Corning ferrule on the other. 
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ened securely to prevent torque from 
being transmitted to the glass while it 
is being connected to, or disconnected 
from, the equipment or other lines. 

In some installations it was neces- 
sary to eut and fit glass pipe on the 
job in order to obtain the correct 
lengths. Joints made in this manner 
are usually called field-ecut joints. In 
making these, the pipe is first cut with 
a hot wire and then heated with a flame 
from a gas and oxygen mixture until 
the glass softens. The pipe is then 
rotated rapidly until the flowing glass 
forms a beaded end. 

Such field-ecut joints are not common, 
however, since they are not needed if 
the piping requirements for a job are 
properly planned before installation. 


Gasketed Joints Get Attention 

In studying the cleaning of glass 
lines, it seemed reasonable to believe 
that if any bacterial build-up were to 
oceur, over a period of time, it would 
be observed at the gasketed joints 
where the two lengths of glass are 
joined. Therefore, the bulk of the bae- 
terial data was obtained from the gas 
kets and the glass adjacent to them. 

Moreover, all glass milk lines are 
fastened securely at each end with 
stainless steel adaptors and all stain 
less steel valves are connected to the 
glass by stainless steel adaptors. These 
were also points where bacterial build 
up might oceur and were also studied. 

Here we should insert a word of 
warning—whenever a joint is opened 
to obtain bacterial counts, the gaskets 
must be disearded and replaced with 
new ones. There appears to be a “eold 
flow” of the material onee it is installed 
in the line. If the gasket is removed 
and then reinstalled, the material may 
crack and it is conceivable that milk 
solids might be trapped in the crevice. 

Fig. 5 shows three gaskets: Gasket 
\{ was in service for a week and was 
removed and reinstalled three times in 
that period; Gasket B was in service 
for a year in the same line, but was 
during that time; 
Gasket C was in use for a month and 
Was reinstalled eight times. 

Bacterial samples from the stainless 
steel pipe already in use in the plants 
were taken as controls. These contro! 
samples were obtained at random after 


never removed 


the pipe had been dismantled, cleaned, 
sanitized, and reassembled 

In an effort to preserve usual plant 
operating eonditions, the methods of 
cleaning and sanitizing were left to the 
diseretion of the plant operators. In 
this way we obtained information under 
actual operating conditions. Thus the 
data colleeted are practical rather than 
purely experimental. 

To obtain the bacterial samples from 
the inner surfaees of the glass pipe, 
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Joint Dismantling Breaks Down Gaskets 


A 


FIG. 5. 


Disassembling has bad effect 


on gaskets. Those at (A) and (C), 


respectively, were removed and reinstalled three times in one week, and eight 


times in one month. 


gaskets, and stainless steel pipe, a 9-in. 
stiff wire swab was used. This was 
made of a twisted double strand of 14 
gage (B and §S standard) wire plated 
with molten tin. The swab was 34 to 
1 in. in length and 3/16 to 5/16 in. in 
diameter. It was wound with non- 
absorbent cotton, inserted in a 16 x 100 
mm. bacteriological test tube, plugged 
with cotton and sterilized. Blanks, 
each containing 10 ml. of a sterile 
phosphate buffer solution of pH 7.2, 
were prepared according to standard 
methods', and poured into the test 


How Bacteria Counts Were 


FIG. 6, 7, &. 


Gasket (B) was 


Author Fleischman shows sampling procedure. 


in service one year before removal. 


tube contaiming the sterile swab just 
prior to the swabbing of the pipe. 

Swab samples were taken at the pipe 
elbows by removing the elbow, swab 
bing the inner surface of each of the 
two gaskets (see Fig. 6), and then the 
inner lip of each section of the glass 
(see Fig. 7 and 8). A separate swab 
was used for each of the samples. 
Each elbow removed gave a total of 
two gasket and four glass samples. 
The inner surfaces of the stainless 
steel adaptors at each end of tie lines 
were also swabbed. 


Made 


An elbow was 


removed and (left) inner surface of gaskets is swabbed with cotton Next 
comes swabbing of inner lips of glass elbow (top right), then of glass piping 


(lower right) 
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TABLE I—BACTERIOLOGICAL Survey of Four Milk Plants Supports the 


Case for Glass Pipe 

Stainless Steel Adaptors 
4 Total 
17 


Plant 1 2 3 
Number of samples 1 9 
Number showing 

no colonies 

Highest number 

per plate 

Average number 

per plate 
Samples showing 
+eo) 


TABLE 
Cornell and Geneva 


Raw Milk Lines 


St. Steel 
Control 


St. Steel 


Number 
Number showing 
no colonies 


70 78 191 


of samples 


Highest number 
per plate 
Average number 
per plate 
Samples showings 
+col 


TABLE 
tized 


lli—AVERAGE COUNTS 
With Quaternaries 


Cornell Raw Line 


St. Steel Rubber 
Adaptors Gaskets 


10 16 


Glass 
Pipe 
Numt 32 
Number showing 

no colonies we 2 3 
Highest nur 
per plate 


er of samples 
14 


3004 300 + 300 + 
Average nur 

per plate 

Samples s} 

! 


+coli 


TABLE IV—COUNTS Were 
Sanitized With 200 Ppm. Chlorine 


Cornell Raw Milk Line 


St. Steel 
Adaptors 
Number of samples 10 
Number sh 
Highest nu 
Ave 


Samples st 


wing no colonic 
mber per plate 
rage number per plate 


»wing +-coli 


1li—HOT WATER Sanitizing Gave 


Rubber 
Adaptors Gaskets 


MOUNTED When Glass Lines 


St. Steel Rubber 
Adaptors Gaskets 


Low When 


Rubber Gaskets Glass Pipe 
3 4 Total 
20 17 «54 


4 Total 


99 


Good Bacterial Reduction at 


Pasteurized Milk 


—_ ae —— 


Glass Pipe, 
Field-Cut 
Joint 
21 


St. Steel Rubber 
Adaptors Gaskets 


46 66 


Glass 
Pipe 
136 


Glass 
Pipe 
374 


26 4 


Were Sani- 


Geneva Raw Line 


Geneva Pasteurized Line 


St. Steel Rubber Glass 
Adaptors Gaskets Pipe 


18 18 


Glass 
Pipe 


16 52 


9 


Lines 
Tube On the 
Dismantling 

Rubber 
Caskets 


40 


Glass 
Pipe 
70 
57 
2 Highest number per plate 
0.2 
0 Samples showing + coli 


Number of samples 


Average number per plat« 


TABLE V—RESULTS Were 
HTST Pasteurizer Was Cleaned 


Number showing no colonies 


TABLE VI—TESTS SHOW Bacteria 
Count of Pasteurized Milk Does Not 
Increase In Glass Piping 


Bacterial Bacterial 
Sample Count Count 


Vat 
Number Entering Line Leaving Line 


Number 


SNAP whe 
Ne We Wht 
Naunewrnwny 


tRowrwnrnwnwnynry 


mt BD OD pat pe pt to 
A on Sat oi 


Good When Glass Holding 


Without 


Rubber Glass 

Gaskets Pipe 
72 144 
41 89 


St. Steel 
Adaptors 


0.5 


0 





making a test, the swab 
removed from the sterile buffer solu- 
and the 
squeezed out along the inside of the 
test then rubbed 
slowly 


In was 


tion excess solution was 
The swab wa 
firmly 


we tested, reversing the diree 


tube 


and three times over 


the surl 


tion each time. It was then returned 
to the test tube containing the 10 ml 
of sterile buffer and whip rinsed (each 
tube was shaken with a rotary motion 
10 see.) 
After this the swab was removed from 
the the 
liquid again squeezed out along the 
ot the test 


swab was rubbed over the same surface 


50 times in approximately 


buffer solution, with excess 


side tube. Once more the 
in the manner previously deseribed, 
ind then returned to the tube. 
The buffer solution was plated within 
an hour or refrigerated at 40 deg. F. 


and plated later. This period between 


test 
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swabbing and plating was never longer 
than 24 hr. 

Just prior to plating, the swab was 
again whip rinsed, as described. Por- 
tions (1 ml.) of the 10 ml. buffer solu- 
tion were plated on two plates each 
containing 10 ml. of skim milk agar, 
and 1 ml. was plated on a single plate 
containing 10 ml. of desoxycholate 
agar. All samples were incubated at 
37 deg. C. for 48 hr. and then counted. 

The observed fact that many agar 
plates and many samples failed to 
show any colonies did not prove, or 
even indicate, that the sample was 
actually sterile, but it definitely in- 
dicated that these samples were rela- 
tively free from bacteria. In some 
cases, however, the plates contained 
more than 300 colonies and could not 
be counted accurately. Wherever this 
oceurred the figure 300 was used in 
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computing the average. Therefore, the 
average colony per plate is slightly 
lower than it should be wherever counts 
of 300-plus are indicated. 

Hucker and Thomas? have shown 
that the bacterial count of milk did 
not increase upon being passed through 
glass pipe. In an effort to corroborate 
their findings, pasteurized milk samples 
were obtained at the inlet and outlet 
ends of. the glass pipe and plated at 
a 1 to 100 dilution on standard skim 
milk agar and on desoxycholate agar, 
according to standard methods'*. 

Throughout the experiment, the 
cleaning solutions for both the stain- 
less steel and glass lines were prepared 
by the plant workmen. At no time did 
these men weigh the cleaning powder, 
or measure the amount of water or its 
temperature. Therefore, all concentra- 
tions mentioned are the manufacturer’s 
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recommendations and were subject to 
considerable variation. 


Milk Plants Studied 


The four plants surveyed in New 
York City and New England are indi 
eated by the numbers 1, 2, 3, and 4, 
for purposes of this discussion. Re 
sults obtained are shown in Table I. 

Plant 1 had a 3-in. glass raw milk 
line handling all of the milk coming 
into the plant and a similar line run 
ning parallel to it for circulation of 
the cleaning and sterilizing solutions. 
At the time of the survey, this line 
had been in use for approximately six 
months. It was cleaned by first flush- 
ing with cold water, then recirculating 
an alkaline cleaner at 160 deg. F. for 
15 to 30 min. The pipe was then 
drained and sanitized by rinsing with 
a 200-ppm. chlorine solution. 

Plants 2 and 3 had 4-in. raw milk 
lines which had been in use for over 


two years. Both plants had double 
lines for cireulation of cleaning solu- 
tions. These lines were cleaned by 
flushing with cold water and then re- 
cireulating an alkaline cleaner at 160 
deg. F. for 15 min. or longer. In 
plant 2 the lines were sanitized by cir- 
culating water above 190 deg. for 15 
inin., while Plant 3 used 190 deg. water 
for 15 min. and following this with an 
injection of live steam. 

Plant 4 had both 2-in. and 4-in. glass 
raw milk lines that had been in use 
for over three years. These were clean 
ed by flushing with cold water, then 
running an alkaline cleaner at 160 deg. 
F. through them and finally sanitizing 
with a 200-ppm. chlorine solution. 

The only lines studied which were 
not satisfactorily cleaned and sanitized 
were those in Plant 4. Here, it was 
noted that the vat used for mixing 
hoth the cleaning and sanitizing solu- 

ons was so small that it did not hold 


enough of the solution to fill the lines 
completely. With this condition exist 
ing, and since no provisions were made 
for recirculation of these solutions, it 
was not possible to have either the 
cleaning or sanitizing solutions contact 
all of the pipe surfaces. The lines 
were never completely filled. 
Experimental Installations 
Three 114-in. glass lines were, as 
stated, installed at the Cornell Univer- 
sity milk plant and three lines of the 
same size at the Geneva Milk & Cream 
Co. plant. At Cornell, we had one 
glass raw milk line, one glass pasteur- 
ized milk line, and a glass holding 
tube on the high-temperature, short- 
time pasteurizer; whereas the Geneva 
plant had two glass raw milk lines and 
a glass pasteurized milk line. 
Cleaning procedure of raw and 
pasteurized milk lines at both plants 
(Turn to page 182) 





Wide World photo 


LENGTHS OF DOUGH are fed into holders. Then knife cuts slices that drop 
on trays and go (rear) to oven heated by battery of infra-red lamps 


Cookies Cut and Baked Continuously 
By Specially Designed Machines 


Mass output attained as slices are snipped 


12 at a clip and are automatically fed to 


infra-red lamp oven—first of its kind 


HROUGH ingenuity in designing 

two machines—an automatic dough 
slicer and a special infra-red lamp 
oven—more than 300,000  ice-box 
cookies are now being produced daily 
by Skokie Valley, a small cookie plant 
at Skokie, Ill. 
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Roy E. Wyle, president of the com- 
pany, is credited with developing the 
two new units. They work together 
in a line operation. 

The new slicing machine was de- 
vised after numerous other cutting ma- 
chines were tried and found unsatis 
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factory. And the infra-red lamp oven 
is reported to be the initial one of its 
kind for baking cookies. 

Specifically, the slicing machine in- 
corporates a dough holder (compris- 
ing twelve semi-circular, stainless 
steel, vertical flutes) and a Swedish 
hard steel blade that is 30 in. long and 
3%-in. wide. 

Twelve pieces of kneaded dough, 
rolled to length by hand, are loaded 
into the multi-holder. Then the knife 
gang-cuts the twelve gravity-fed 
lengths (see photo) into slices. Motion 
of the knife is directed by cam-action. 
As the slices are cut, they drop onto 
a tray carried below the knife by two 
chain belts. Each stroke of the knife 
forms one row of a dozen slices of 
dough. 

After the tray is full, the knife 
automatically stops long enough so 
that twelve slices of dough cut by the 
next stroke of the knife fall into their 
proper place on the next empty tray. 

Speed of the knife can be quickly 
adjusted from two strokes a second to 
one stroke every five seconds. 

Trays are conveyed to the new 34 
ft. long oven, where the cookies are 
baked in 51% min. by a battery of the 
infra-red lamps. There are eight se 
ries of lamps—32 of them to a group 
Separate controls for each series of 
lamps automatically regulate the oven 
temperature and baking time. 

Speed of the oven and slicing ma 
chine is synchronized. Since thiekness 
of the slices of dough will vary baking 
time requirements, speed of the con- 
veyor carrying the slices through the 
oven is regulated accordingly. 

The oven conveyor is electrically 
driven. Its rate of travel is controlled 


by a variable speed motor 


(Val. p. 1690 
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How It Was Saved—Ways You Can Apply 





) These Ruppert-Plant Water Measures Conserve .. . 


. Utilizing bottle-washer rinse water in pasteurizer cooling compartment 
. Collecting condensate from more unit heaters and evaporators 
Running air-compressor cooling water to cooling tower make-up tank 


. Running air-conditioning cooling water to cooling tower make-up tank 


. Re-using water collected from mash filters 
. Salvaging overflow from regular hot water storage tanks 
. Operating filter-mass presses on air instead of water 


. Supplying toilet bowls and urinals from cooling tower make-up tank .. 
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Rigidly controlling water softener back-washing time 
. Installing automatic and hand-valve shut-off nozzles on hoses 
. Testing sprinkler system at small bypass connections 


. Constantly reminding brewery workers to save water 
Total Water Saved Yearly 


Percentage of Water Saved ... 
Yearly Saving in Water Bill .. 


First Cost of Extra Installations .. 


. Collecting and recirculating cooling water for ash pit doors and coal mills 


This Gallonage Yearly y 


24,000,000 
9,800,000 
7,000,000 
4,000,000 
5,000,000 
5,000,000 
4,000,000 
3,000,000 

700,000 
900,000 


8,600,000 


72,000,000 





They Cut Their Use of Water 259% 


Ruppert really engineered a double benefit—an annual 72,000,000 gal. for 
water-scarce New York City and $15,000 for itself. Total outlay: $5,000 


HAROLD TRAVIS 


Plant Engineer, 
Jacob Ruppert, New York City 


1949. The projected yearly saving is 
over $15,000—minus the surprisingly 
equipment installation costs of 
$5,000 in the first year. 


| 
LOW 


Jacob 


New 


urgent 


Ruppert brewery in 
York City the 
call for water conservation late in 1949 


by effecting a 25 percent 


responded Department Heads Met Weekly 
Under the leadership of Fred M. 


saving in Linder, Company president, and J. 


water for the first six months of 1950 
That means 72,000,000 gal. a year more 
for the 
plus an 


city’s hard-put 


$15,000 extra in 


reservoirs, 
annual the 
company’s pocket 
And if your own plant has any sort 
of refrigeration system, power plant, 
conditioning 
or filtering or other H,O-using 
equipment, it’s a good bet that 


on what Ruppert did will turn up a 


washing operation, air 


a chee} 


cash- and water-saving idea for you 

Latest 
the brewery 
bbl. of water per bbl. of 
in the first half of 1950 This is a 


ent decrease trom the average 


that 
5.74 
heer prod wed 


available figures 


used an average of 


25.5 per 


7.70 bhi. of water during the whol 
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Gordon Morrow, production manager, 
representative members of all depart- 
ments in the plant having to do with 
use of water were authorized to look 
into any and all means of conserving 
Attending period- 
ical conferences with the produetion 


the valuable liquid. 


manager were the heads ot the follow- 


ing departments: Engineering, main- 
tenance, laboratory, bottling, brewery, 
ach 


weekly 


traffie. 
held 


personnel to 


safety, warehousing an 
head then 
with 


de partment 
key 


for 


meetings his 


further ideas water con 


diseuss 
servation 

Company then adopted those water 
saving measures which (1) could have 
no ill effeet whatsoever on the final 
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beer product, and (2) were justifiable 
from a cost standpoint. 


Utilize Bottle-Washing Water 

The largest individual saving came 
in utilizing bottle-washer riwse water 
in the pasteurizer cooling compartment 
make-up tank. This has yielded over 
10,000,000 gal. in the first half of 1950, 
and recent improvements should send 
the water saving to over 24,000,000 
gal. for this year. 

Previously, fresh-filtered city water 
was used for rinsing in the last com 
partment of the bottle washer, then run 
down a sewer. Now, a small plant 
fabricated tank with a perforated tray 
to eateh any extraneous 
such, collects this water. A pump 
was installed to send it to the 
pasteurizer on the same bottling line 
(there are five bottling lines in all) 

Water emerges from the washer at 
about 70 deg. F. in summer and 40) 
deg. F. in the winter. 
to the pasteurizer, where it is 


labels, and 


over 


It is pumped 
first 
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used for the final cool of the beer. 
It is then circulated through the heat- 
ing and preheating sections. Since 
the winter temperature is just about 
right for the cooling compartment no 
additional city water has to be added. 
But in summer, about 20 gpm. max- 
imum of cold city water supplements 
the washer water. The pasteurizer 
formerly required about 60 gpm. of 
fresh water in the summer and 40 gpm. 
in the winter months. 

It takes 55 min for bottled beer to 
move through the pasteurizer. There- 
fore, the first water from the washer 
eannot be utilized in the pasteurizer 
until about 55 min. after the former 
begins a day’s operation. And at the 
end of the day, the washer shuts down 
55 min. before the pasteurizer. This 
means 55 min. worth of washer water 
lost at the beginning and end of each 
day. The brewery is investigating 
means for salvaging some of this water. 


Get 15 Percent More Condensate 

The second largest saving resulted 
from a eareful check all unit 
heaters, evaporators and other equip 
ment using steam. It was found that 
condensate from many more of these 
units could be collected and returned 
for boiler feed, rather than run dewn 
the drain. This yielded 15 percent 
more condensate, thus reducing city 
water make-up to the steam generating 
units. 


on 


Formerly, 55 percent of the conden- 
now 70 


30 percent is 


sate was returned, 
Most of the other 
in mash tubs and cookers and in bottle 
pasteurizers and fuel oil 
The power plant produces 1,200,000 
to 1,500,000 Ib. of day 


pereent. 
lost 


heaters. 


steam a 


Extra 15 percent saved totals 9,800 
000 gal. a year. 

Another big saving is realized by 
piping the cooling water for the air 
compressors in the fermenting cellar 
to the cooling tower make-up tank. 
This nets 30 gpm., or around 7,000,000 
gal. a year. Installation required 
only additional piping. 

Also re-used for cooling tower make- 
up is cooling water from the large 
air conditioning units in the brewery's 
main office. About 40 gpm. are 
saved, a yearly yield of 4,000,000 gal. 

A water saving of 10 gpm. was 
effected by collecting and recirculating 
water used for cooling ash pit doors 
and coal mills in the power plant. 
This amounts to 5,000,000 gal. a year. 

About 80 bbl. of water per brew is 
eonserved by collecting and re-using 
water remaining in the filters after 
the mash-filter operation, instead of 
letting it run down a sewer. This 
totals 5,000,000 gal. a year. 


Storage Tank Overflow Eliminated 

In order to conserve all of the water 
used during the wort-cooling opera- 
tion, additional tanks have been tied 
in to eateh water from the 
regular hot water storage tanks. About 
4,000,000 gal. of water a year will be 
saved in this manner. 

Four cylindrical 43,000-gal. tanks 
are used for storing this water. Pre 
the hot used as 
water, for 


overtlow 


viously water was 


process washing kegs and 


tanks, and cleaning floors and toilets 
Now, in addition, it is being employed 
for flushing hop leaves from hop jacks, 
washing trucks, cooling tower make-up 
(about 6 percent needed), and power 


plant boiler make-up 


Just a Little Thinking, Simple Changes, Small Expense 


HERE, plant-fabricated tank with perforated tray catches 
washer rinse water, conserves 24,000,000 gal. yearly. 
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AND HERE, worker 


Incidentally, the brewery has a very 
economical arrangement for getting its 
hot water. The water is taken from 
city mains at temperatures of 40 to 
70 deg. F., varying according to the 
season. It passes through sand and 
chareoal filters and is pumped over a 
300-ton zig-zag ammonia cooler to 
bring temperature down to 33 deg. F. 
The cold water through a 
double-pipe counterflow cooler and 
cools the hot wort down from 212 to 
50 deg. F. The water discharges at 
135 deg. F., passes through a steam 
heater that brings temperature up to 
160 deg. F., and then goes to the hot 
water storage tanks. 

Saving of another 3,000,000 gal. 
yearly is credited to a change in the 
filter mass presses in the filter cellar. 
They now operate on air, instead of 
water. 

A relatively small, but nonetheless 
important, water saving is made by 
supplying the toilet bowls and urinals 
in the power plant with cooling tower 
make-up water instead of eity water. 
Figuring on the basis of 110 men using 
20 gal. a day, this saving comes to 
700,000 gal. annually. 

Achieved with no investment in 
equipment is a water saving effected 
by reducing the back washing time on 
Permutit water softeners by one-third, 
and by allowing more water to pass 
through back washing It is 
stressed that quality of the softened 
being a 


passes 


before 


vater does not suffer, case 


where more stringent contrels are em 
ployed than when water was plentiful. 
Back washing time is rigidly set at 
20 min., where betore it averaged 30 
Washing requires 90 gpm. And 
(Turn to 184) 


min 
page 


* releases thumb, water’s shut off. New 


no more running hoses 





From these rings... 


FIRST, liquified coating is poured in 


ASTM ring to solidify 


... Samples go in cabinet... 





Therrmomefter- | 














© Dial-indicator 
| adjustment clamp 


Metal disk +2 
ne t 
- Sample 














NEXT, hardened sample is hooked up 
with dial-indicator. 


... then test begins 


THEN, technician begins to measure 
softening-point of fat. 


Now—A Precise Gage of Enrobing Fats 


Practical data—that check closely—are now supplied by dial-indicator method 


of measuring softening point of summer coatings and hard butters 


HAROLD CROOKS and WILLIAM F. CARRIERO 


Respectively with Crest Laboratories and with Cocoline Products, Inc., Long Island City, N. Y. 


A new method that accurately deter 
mines the softening point of enrobing 
fats butter 


that are now being used more and more 


vegetable hard coatings 
as summer coatings by the confection 
ery and biseuit industries—has recent- 
ly been developed ‘in the laboratory of 
Cocoline Produets, Ine., Long Island 
City, N. Y 

This procedure employs a very sen 
sitive dial-indicator, supplied by Fed- 
eral Produets Corp. And in a special 
cabinet, bulbs are connected to a Vari- 
tran transformer to insure precise rises 
in temperature. 

The enrobing fats generally consist 
of partially hydrogenated coconut oil 
r coconut oil stearines, blended in 
some eases with other hydrogenated 
vegetable They have a_ short 
plastic range, and are quite firm at 
relatively high temperatures. These 
coatings should, however, readily liq- 
uefy in the mouth, and they should be 
free of any waxy characteristics. 

With respect to physical properties, 
with natural fats and 
oils—do not exhibit melting- 
And so, with summer coatings 


oils. 


these fats—as 
sharp 
points 
for the confectionery and biscuit trades, 
there is often recourse to melting, soft- 
ening, and slipping-point evaluation 
Jecause of the differing compositions 


of hard butters and hard butter coat- 
ings, the conventional tests yield results 
which often fail to check closely— 
especially in the hands of different 
operators. What’s more, some labora- 
tories test the comparative stability of 
samples merely by subjecting them to 
constant relatively high temperatures, 
while others hold them in a cabinet 
under controlled temperatures and 
simply test their firmness with a glass 
rod. 

It is obvious, therefore, that an ac- 
curate method of determining the exact 
temperature at which softening occurs 
has been very much needed. 

After preliminary experiments, we 
devised a technic which met all our 
requirements and gave close checks 
when used by different operators. 

The apparatus (see photos and 
diagram of assembly) consists of a 
temperature-controlled foil-lined wood- 
en cabinet with a sliding glass door. 
Dimensions of the cabinet are 16x14x8 
in. Heat is furnished by two 25w., 
120 v. bulbs, connected to a Varitran 
transformer. A dial indicator is 
mounted on a short metal rod, sup- 
ported by a ring-stand base. A ther- 
mometer is inserted through an open- 
ing in the top of the cabinet, and it 
is secured by a rubber stopper. 
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Liquefy and 
temper the sample Mold 
as that used in the 
determining the 


Now to the test steps 
carefully 
it in a ring suel 
ASTM method for 
softening-point ot 
rials. Keep the sample overnight in 
a refrigerator at 40 to 50 deg. F. The 
next day put the sample in the test 
Yeg-in. dia. and 


bituminous mate 


cabinet, and place a 
1/16-in. thick metal disk weighing 
4.6485g. on top of it. Set the indi- 
cator reading at 0.003 in. on the neg- 
ative side. Then bring the disk in 
touch with the contact-point of the 
dial indicator. And adjust the indi- 
eator to read zero by tightening the 
dial-indicator adjustment clamp when 
sufficient pressure is exerted on the 
disk and sample. 

With the thermometer 
cent to the sample and the latter equi- 
distant from the light bulbs, the 
current is turned on and the sample 
subjected to heat at a temperature 
rise of 1 deg. C. every 20 min. As 
the temperature rises and the sample 
swells, the indicator will gradually 
swing to the positive side of the dial. 
After maximum swelling, the softening- 
point is taken by reading the ther- 
mometer when the indicator then moves 
toward the negative side of the dial. 
Examination at this point will reveal 
a very slight softening when the sample 
is pressed thumb 
finger. 


bulb adja- 


between the and 
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Some hard butters and hard butter 
coatings will show an immediate drift- 
ing of the indicator to the negative 
side. However, on further heating, 
there will be swelling and the indicator 
will swing to the positive side. Then 
it will drop. to the negative side when 
the softening-point has been reached. 
Other hard butters and hard butter 
coatings, however, will show a con- 
tinual dropping of the indicator. In 
such cases, the softening-point is 
judged by touching the sample with 
a glass rod. 

Sweat-points may also be deter- 
mined at the same time. For this test, 
a magnifying glass is essential, since 
the true sweat-point cannot be observed 
with the naked eye A lens with a 
5X magnifieation is used, together 
with a source of light focused on the 
sample—only momentarily—to facil 
itate observation of the sweat-point. 

Samples tested for softening point 
by the new method have, to date, shown 
an average swelling of 0.001 in. Many 
samples sweat before the softening- 
point is reached, while others sweat 
after they reach it. Most lecithin- 
ated hard butter coatings of known 
composition showed sweating and soft 
ening at the same temperature. 


Dial-Indicator Tests Show How Softening Points Vary 





TABLE I—VEGETABLE HARD BUTTERS Made by Different Manufacturers 


Have Varying Softening Points 


Softening-Point 
Deg. F 


Manufacturer A 
Sample 1 


Manufacturer B 


Sampk 


Manufacturer ¢ 
Sample 1 


Sweat-Point 
Deg. F 


TABLE II—SUMMER COATING Softening Points Also Differ 


Softening-Point 
Deg. F 


Sample 


8 
9 
10° 


* Coatings with soybean lecithin. 
Note: 


Samples evaluated for comparative 
with respect to temperature at which they were 


-Point 
F 


softening-points were treated identically 
held overn While samples showed 


same softening-point whether held overnight at 60 deg. or at temperatures below 60 


deg. F., 


was therefore necessary to determine softening-points by 
with a glass rod. Further work is being done on the method with samples of v« 


in some cases it was found that samples held at 60 deg. F 


failed to swell. It 
firmness of sample 
f vegetable 


testing 


hard butters and vegetable hard butter coatings of known composition 





2 Edible Oils Seen Licking Problems 


Find less flavor reversion in sunflower seed oil. 


New corn oil said to prevent oxidative rancidity 


NSWERS to two big problems of 

edible oil users—flavor reversion 
and oxidative rancidity—are reported 
to have been found, respectively in 
sunflower seed oil and a new stabilized 
refined corn oil. 

In a paper presented at the 118th 
national meeting of the American 
Chemical Society in Chicago during 
September, Ingmar Sollin and Dr. Carl 
O. Clagett stated that oil from the sun- 
flower seed is less subject to flavor 
reversion than other edible oils, and 
therefore should find increased employ- 
ment in foods. Uses suggested are in 
oleomargarines, lard substitutes, salad 
dressings, French-frying and oil pack- 
ing of foods. 


Contains Linoleic Acid 

results of laboratory 
studies conducted at North Dakota 
Agricultural College, the researchers 
stated that the oil content of the Ad 
vanee and Sunrise varieties of sun- 
flower seed is about 30 percent of the 
Of this oil eontent, 75 


Deseribing 


total weight. 
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percent is linoleic acid, a major eon- 
stituent of edible oils. 

Research on sunflower seed oil was 
part of a quest for new sources pre- 
cipitated by the postwar shortage of 
edible oils. 


New Stabilized Corn Oil 


Development of a stabilized refined 
corn oil seen more than doubling the 
shelf life of potato chips was recently 
announced by A. E. Staley Mfg. Co., 
Decatur, Ill. It is called an answer 
for potato chip manufacturers who 
have long been plagued by spoilage of 
goods from oxidative rancidity, espe- 
cially during the warm summer months. 

While the new oil was developed 
primarily for the potato chip industry, 
it may also have a beneficial effect in 
all fried foods where oxidative ran- 
cidity is a problem. 

Tests conducted in company labora- 
tories and by potato chip processors 
disclosed that chips fried in the new 
stabilized oil are acceptable for as long 
as four and five weeks after frying. 
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stabilized with an 
its effective- 
It was 


The oil is 
anti-oxidant that 
ness even under extreme heat. 
stated that previously developed anti 
oxidants would protect oil up to the 
time it was used, but were neutralized 
by high temperatures. 

Experimental work on the refined 
corn oil continued over a period of six 
months. Final tests were made under 
actual production conditions in plants 
of chip processors. 


new 


retains 


Comes at Right Time 


Development of a stabilized corn oil 
to prolong potato chip shelf life could 
not come at a better time. With the 
huge potato surplus on hand, subject 
to farm support buying, any increased 
chip making will reduce the outlay of 
taxpayers’ money for the subsidy pro- 
gram. 

U. S. Department of Agriculture re 
ports that about 8 percent of the na- 
tion’s food potatoes will be converted 
to chips this year. It may be called a 
net increase in consumption, because 
the spuds would not have been eaten 
if they were not made into chips. 

In 1936, when USDA began collect 
ing figures on the industry, 3,000,000 
bu. of potatoes were used for chips 
Production rose rapidly to 13,000,000 
bu. in 1945 and to 20,000,000 bu. in 
1950. 


(Vol. p. 1694) 55 





WEIGHTS ALWAYS KNOWN: From silos . . . 


ROMO IES oa PN, RISE Silene 





IN EACH of these silos, quantity of shelled nuts stored GOING into jars, peanut butter is accurately scaled. Sub- 
for processing is continually checked by recorders sequent case weights give further checkup. 


Scales Point Quick Finger at Losses 


Continuous leak-spotting system tells peanut butter maker “how much in, how 


much out” at every step. ... Other improvements up quality and cut costs 


IVAN C. MILLER various stations in the process. In tare. The elevator hoists the weighed 

Editorial Consultant, “Food Industries” short, the system puts the finger on the nuts and discharges them on a belt 

exact spots where improvements should conveyor running over the top of a 

— (FH the installation of auto be made. battery of four silos. The conveyor 

matic weighing units and the adop The steps of the process will now be delivers the cart load to one of the 

ion of a running, in-process inventory, briefed, particularly to bring out de silos. Total capacity of the silos is 
Cinderella Foods of Dawson, Ga., ean tails of the special materials check 2 000,000 Ib. 

measure any loss of prod mack system In this manner, the contents of each 

manufacture of peanut but silo is recorded. One silo at a time is 

cordingly, this operator | Net Weight Determined drawn on to supply the plant needs 

Shelied nuts are delivered to the pea until it is empty. Nuts are discharged 

formance nut butter plant in tractor-drawn carts to a belt conveyor beneath the silos and 

Operating in a modern carrying approximately 15,000 Ib earried to a bucket elevator feeding a 

n 1943, the company has eon loads. Filled earts are first weighed. storage hopper in the processing plant 

tly engineered changes to n ; then the nuts are dumped into a bucket 

nearly continuous ¢ elevator receiving Goaae and the Batch Scale Gives Check 

empty cart is weighed to determine the This draw-off of nuts going into 





nd to remove p ial error process is via a batch seale, and the 
yor, as well as te duce labor d ; weight recorded. Thus, as each silo is 
Don’t Miss Foldout Flowsheet emptied the recording of the batch 
tstanding among ft) iImproy For a revealing overall-inside picture scale indicates any losses due to shrink 
the running inventory { of Cinderella’s topnotch peanut but- age, or other causes, at this point on the 
operation — with closeup photos Ties 

and clear-cut diagrams—turn to this Th i ae 
’ ® P > pasur am Ss , , 
; month’s big 4-square layout just op- 1e measured amounts supplied hy 
oss, but also knows where it occurred posite page 104. the batch scale provide the roasters 
ind just how mueh was involved at the with an exact charge. Between the seal 


its use, the company no 


knows immediately of inv product 
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and the roasters is a vibrating screen 
separator. This screen serves as a 
check on the shelling plant. Any losses 
due to foreign materials are deter- 
mined. 

Roasters are individual units, but 
are operated in a battery so that the 
flow of products is continuous. Above 
each of the eight roasters is a bin 
equipped with a level control so that 
each roaster always receives a uniform 
charge. When the valve is opened to 
feed the nuts from a bin to a roaster, 
the feed to the bin is automatically 
closed. Uniformity of roasting is as 
sured by having the variables, time and 
temperature, controlled by instruments. 

The original method for cooling the 
peanuts after roasting has been re 
placed by a system engineered by the 
company. Now, roasters discharge 
into bins with sloping false bottoms 
made of perforated metal. Cool air is 
drawn down through the nuts by a 
suction blower. Subsequently, the nuts 
are discharged through a valve in the 
center of the false bottom into a screw 
conveyor running the length of the 
cooling bins. Cooled nuts are then ele- 
vated to the roasted 
bin above the processing floor. 

Roasted nuts are drawn as needed 
to the blanchers for removal of the 
skins, and are then distributed to hop 
pers supplying the mills. Skins from 
the blanchers are collected, bagged, and 
weighed. This provides a check on 
the net weight of nuts from the 
roasters. 

Electric vibrating 
ployed to add the salt in uniform, aceu- 
rate proportions 
Solve Oil-Handling Problem 

3utter from the mills is pumped to 
a surge hopper above the homogenizer. 
As the butter feeds into these units, 
hydrogenated oil is proportioned into 
the line. Handling this oil, which has 
a melting point of 140 deg. F., pre 
again solved by the 


peanut storage 


sereens are em 


sented problems 
company’s own engineers. The oil melt 
ing and holding tanks, and all piping 
from tank to proportioning pump and 
from pump to homogenizer intake, are 
jacketed and electrically heated to a 
controlled temperature. 

The oil must be maintained fluid 
without any overheating, which would 
cause discoloration and deterioration. 
A flowmeter checks on the aceuracy of 
the proportioning pump. Weight of 
the oil and salt added is caleulated in 
the totaling, since these ingredients are 
added in measured amounts. 

From the homogenizer, peanut butter 
goes to automatie filling and vacuum- 
closing machines and then on to easing. 
Final weight of the product in shipping 
cases provides a check on losses in 
processing and also losses due to break- 
age. 
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This was the first peanut butter 
plant to use silos for the storage of 
peanuts, and the operation has estab- 
lished the advantages of storing pea- 
nuts in this manner. Inseeticide 
sprays are installed in the tops of each 
silo. Heavier than air insecticide gas 
is sprayed on top of the nuts regularly 
and penetrates to the bottom. Insect 
infestation has been completely con- 
trolled. 

Almost the entire plant output, which 
has been as much as 24,000,000 lb. per 
year, is transported to market in com- 
pany owned trailer trucks. Since the 
shelf life of peanut butter is limited, 


use of the company trueks has the ad 
vantage of minimizing the time between 
plant and buyer. 


“A Very Real Economy” 


The overland trips of these tractor 
trailer trucks from the plant in South 
Georgia inelude runs to Chicago, the 
Eastern Seaboard, and places between 
Return loads include empty containers 
and supplies for the plant. There has 
not always been a return load for 
every trip, but there have been enough 
to produce a very real economy in the 
almost exclusive use of eompany truck 
trailer distribution 


STORAGE AND SHIPPING: Stacker plays lead role 


4 


MAXIMUM use of space is gained by stacking filled cases of finished product 


roof high. Labor is minimized by 


portable stacker. 


aa | 
2 | 
¥ See 


a 


sg Wibh 


TRAILER TRUCKS, company owned, speed product to Chicago and Eastern 


Seaboard markets. Handling is again 


1950 


by portable stacker (extreme right) 
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Results With Cooked Ham Slices ... 


SAMPLES of ham broiled after 6 months’ storage. Slice A was untreated control, Slice B has been wrapped with three 
strips of 20 percent sodium nitrite-treated paper, and around Slice C had gone saturated nitrite-treated strips. Slices B and 
C had come from storage with greenish discolorations. Note pronounced color fixation in Slice C after broiling. 


How Nitrite-Contaminated Wrappings 
Can Affect the Color of Your Meat 


Red and green discolorations are reproduced when Cornell researchers test various 


cuts with treated papers. And fixations are augmented in continued storage 


J. J. WANDERSTOCK, W. L. NELSON, and J. I. MILLER 


Department of Animal Husbandry and School of Nutrition, Cornell University, Ithaca, N. Y. 


Undesirable color fixation in frozen 
fresh meats may be a result of nitrite 
contamination in packaging materials 

This | reached 


eonclusion has been 
following 


a special investigation con 
dueted at Cornell University. 

foods 
their 
the con- 


with, the colors of 
natural 


Thus it is 


To begin 

factor in 
that 

sumer likes his fresh meat to have the 


have been a 


acceptance. 


color traditionally associated with the 
eut-—a bright cherry red in beef, light 
in lamb, grayish nk in pork, 


rht pinkish brown in ve 


When cooked, these fresh meats are 
expected to become brown. If beef, 
lamb, or veal retain some of their un- 
color there is 
usually no particular objection. How 
ever, if this should occur with pork, 
the association of insufficiently cooked 
pork with the disease trichinosis leads 
to definite discrimination. Cured meats 
are naturally expected to retain their 
uneooked pink color. 

It has been noted that both frozen 
and unfrozen fresh meat occasionally 
Sur 


cooked characteristics, 


does not turn color on cooking 
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face reddening has been observed more 
frequently than internal reddening. 

A number of theories have been ad 
vanced to explain this condition, the 
more commonly stated ones being: The 
presence of nitrites in the water used 
to wash the carcasses: the cooking of 
meat with nitrite-containing vegetables ; 
and the presence of small amounts of 
nitrite in packaging materials (par- 
ticularly in frozen meats). 
Study Launched 

In an 
theory that packaging materials con- 
taining nitrites fix frozen 


fresh meat 


attempt to investigate the 
eolor in 
so that upon cooking red 
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.. . And With Cooked Beef Roundsteak 


TEST CUTS of beef roundsteak broiled after same storage period. Cut A was untreated control, Cut B had the 20 per- 
cent nitrite-treated paper wrappings, and Cut C had the saturated strips. Horizontal striping had been noted on Cuts B 


and C as they came from storage 


ness is retained, the authors initiated 
a series of experiments. 

Samples of pork loin roasts, slices 
of fresh ham, slices of beef round, and 
beef top chuck roasts were used. Three 
types of 1-in.-wide filter paper strips 
used in the test. One set of 
strips was untreated, to serve as a 
control. The second set was immersed 
in a 20 percent sodium nitrite solution 
and then dried. And the third set was 
immersed in a saturated 
sodium nitrite and dried. 
of similarly treated filter paper were 
placed on the surface of each eut of 
meat, approximately 2 in. apart. The 
meat was then wrapped in moisture 
vapor-proof paper, and immediately 
frozen at -8 deg. F. All of the samples 
were stored at 0 deg. F. 


were 


solution of 


Three strips 


From Storage to Cooking 


At the end of 1, 3, and 6 months, 
representative samples of each treat 
ment were removed from the freezer 
for cooking studies which were con- 
ducted by the New York State College 
Eeonomies at Cornell Uni 
Although color fixation after 


of Home 
versity. 
cooking 
tion, other 


was the considera 


characteristics 


primary 


were also 
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It will be seen that 
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color fixations are 


noted at this time. All samples were 
partially thawed overnight in a house 
hold refrigerator. 


What Check-Ups Show 

The control samples, were 
wrapped with the untreated filter paper 
strips, retained their normal fresh and 
cooked color throughout the experi- 
ment. The samples wrapped with the 
20) percent sodium nitrite treated filter 
paper strips showed fixation 
(redness) immediately adjacent to the 
paper and to variable degrees between 
the strips of paper. This redness was 
apparent both before and after cook- 


which 


color 


ing. There was a progressive increase 
the storage 


under 


redness as 
Immediately 


in the area of 
period increased 
the paper the meat both in the fresh 
and the state slightly 
The degree and area of green 


eooked was 
green. 
discoloration also increased with stor 
age time. 

Redness was slightly more evident in 
the beef cuts than in the pork cuts. 
After 1 month’s storage, color fixation 
of the treated roasts had penetrated 
approximately 1 in. from the surface. 
After 6 was 
fixed throughout the 


storage, color 


roasts. In the 


months’ 
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marked in these same cooked pieces 


treated steaks, after 1 month’s stor- 
age, color fixation was evident only 
adjacent to the filter paper 
After 6 months’ storage color was also 
fixed between the strips of the nitrited 
filter paper. 

The samples wrapped with the sat- 
urated nitrite-treated filter paper strips 
showed more extensive areas of red 
color fixation than those wrapped with 
the 20 percent nitrite strips. The 
meat immediately adjacent to the paper 
was dull dark green, which condition 
also prevailed subsequent to cooking. 
All of these samples gave off a strong, 
disagreeable odor during cooking. The 
cooked the strips of 
filter paper, in addition to being green, 
were quite brittle. The areas between 
red. <All of these 
samples vave evidence of greater dis- 
time in- 


strips 


surfaces below 


the paper were 


coloration as freezer-storage 
creased. 

This study indicated that at the high 
levels of sodium nitrite used, there was 
definite color fixation during freezer 
storage, and that as the length of time 
the meat stored was increased 
there was a parallel 
gree and also in the 
fixation in the meats. 


was 
increase in de 


area of color 
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Spot Hazards Quickly With This Basic Checklist 





Does Inspection Here 


Y 


Foundation “ve 
Roof supports .... 


Proper Steps 
Windows 
Ventilation ... 


Placement 
Connections 

OS SS eee 
Extension cords . . 
Emergency wiring 
Fluorescent tubes . . 


Electrical 





Drive belts, chains. 
Ropes and pulleys 
Ladders 


Equipment 
Safety equipment 


New equipment 
Fire extinguishers 


Tool storage . . 
Stock storage ; 
Maintenance Materials 


Operational 
Lighting se 
Processing areas. . 
Personnel 





Floors and walks... . . Ges 
Plant | Working areas ......... 


ST EC Ce er 


Plumbing and sewers. . . 


Pipes and valves........ 
Tools and machines... . . ss 
Operating methods ........ 


Moving equipment ..... 


Show These Trouble-Inviting Conditions? 


y 


Cracked or crumbling cement, rotten wood, leaks? 


. Improper size, deterioration? 


Cracked, splintered, slippery? Badly drained, not level? 
Loose boards or materials, badly worn? 

Broken, splintered, worn, uneven? 

Loose, too high or low, obstructed? Supplied where needed? 
Broken, cracked, dirty, not working? 

Closed work areas, inadequate exhaust system? 


. Lmproperly constructed, inadequate, poorly guarded? Inaccessible shut-off 


valves? 
Unmarked, obstructed? 
Inadequate for personnel or equipment? 


. Improper material, equipment? 


Loose wire? Near water? 

Open? Damp? Boxes not waterproof? 

Unmarked as to control? Not waterproof? 
Incorrect size? Touching damp floors? 

In use beyond 48 hr.? Not marked for safety? 

Not firmly in place? Careless disposal of old tubes? 


Worn, cracked, dirty, greasy? Poorly adjusted? 
Improper size, capacity, condition? 
Cracked or broken rangs? Rotten wood? 


.. Leaks, cracks? Inaccessible shut-off? 
. Cracked or broken parts? Not being used for specified job? Not stored? 
. Improper speed, load, position? 


Inadequate? Not used by operator? 


. Interference with pedesirian travel? 
. Faulty moving parts. improper wiring? 
. Not tested regularly? 


. Not adequate, poorly located, not used? 


a te? 





. . Leaning stacks, fire l.azards, unp! arrang 
..In poor condition? Inadequate? Improperly stored? 
. Fire hazards, unsanitary conditions? Obstruction to passageways? Fre- 


quent safe disposal? 


. Burned out, dirty or inadequate bulbs? 


Not clean? Obstructed? 


. Not safety conscious? Won't use safety devices? Hours too long between 


breaks? Machine speeds excessive? No routine physical check-ups? 





WHEN an “accident maker” is found, it should )e corrected right away—and kept corrected through periodic checkup. 


Cut Your Output in This Department 


—Meaning the accident department! . . . This practical article outlines 
an anti-mishap plan that can’t miss, and that brings striking benefits 


Fi STAFF 


Quite logically, enterprising man- 
agements are usually striving for a 
‘‘more’’—more output, more savings, 
more efficiency. But that striving can 
fail unless there are also efforts to 
achieve a very important ‘‘less’’—less 
accidents. 

The fact is that the right safety 
program, properly implemented, can 
do more than merely support your 
plant improvement plan. It ean set 
he pace mn bringing higher produ 
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rates, in stabilizing operating cent increase in plant production. 


costs, and in establishing better em- M! Specifically, that first year saw the 


ployee relations. 

A earefully developed safety cam- 
paign has brought all those benefits 
at Birds Eye-Snider Division of Gen- 
eral Foods Corp. And the performance 
of that organization’s program is par 
ticularly significant : 

Min one group of plants, lost-time 
accidents were cut from 50 to 16 in 
the very first year—and then to but 
4 in the first half of the second year. 
All this despite a better than 25 per- 


accident frequency rate reduced 
nearly 75 percent (from 26.91 to only 
6.77). 

@ Moreover, the sum of $60,000 was 
saved on compensation premiums paid 
by the Division during a one year 
period. 

One breakdown indicated that 78 
percent of plant accidents could be 
attributed to unsafe acts of workers, 
20 percent to unsafe conditions, and 
2 percent to ‘facts of God.’’ The best 
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method known to prevent 98 percent 
of such mishaps is the well planned 
and carefully followed safety cam 
paign. 

How you can develop such a pro 
gram for your own plant is outlined 
in the following brief, which draws in 
great part upon the procedures so 
effectively employed at Birds Eye 
Snider. 


Prime Angles 


Accident must be at- 
tacked from two prime angles—first, 
safety consciousness should be devel- 
oped in all branches of the personnel, 
in order to minimize unsafe acts; sec 
ond, there should be prompt correc- 
tion of all hazardous conditions. 

When you analyze the safety condi- 
tions in your plant there are several 
points to be remembered. If you al- 
ready have a safety plan, has it aetu 
ally reduced the number of accidents? 
Was it arranged with yeur plant and 
problems in mind? How long since it 
was revised? How alive is it? 

If your program is in the develop- 
mental stage, a careful study of your 
accident records for the past year 
will give clues as to where attention 
should be directed. What type of 
accidents have been most frequent? 
Does the fault lie primarily with the 
workers? Or is it a case of the workers 
being hampered by lack of safety de- 
vices? 

Initial goal, then, is to determine 
the best approach to getting your plant 
on the credit side of the safety record. 
Drafting the program and implement- 
ing it follow. 


prevention 


5-Step Plan to Safety 

Study of a successful safety program 
will show that any plan must include 
the following steps: 

I. “Selling” everyone concerned on 
the benefits and the need for action— 
management, supervision and workers. 

II. Investigation of existing condi- 
tions, with the full cooperation of all 
employees. In short, determination of 
where safety is needed. 

III. Study of accident control as 
applied to your specific needs. 

IV. Getting active cooperation of 
supervisors in planning and enforcing 
safety measures. 

V. Developing safety consciousness 
throughout the plant—from top man 
agement all the way down. 

Now to consider these steps in more 
detail. 

I. “Selling” the Benefits. From the 
company viewpoint safety, carefully 
practiced, offers the following incen- 
tives: 

1. Lowered cost of operation by 
minimizing lost-time, employee replace- 
ment, damage to equipment and prod 
uet, compensation charges. 
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2. Higher through in 


proved health and morale of workers. 


production 


From the standpoint of the super 
visory staff increased safety means: 
.. Better production because of more 
ity of the trained working force. 
More cooperation from the work- 


Less time lost training new work- 
ers as replacements. 

Basie, in the final analysis, is ‘sell 
ing” the worker. Programs have proved 
that he will become an enthusiastic 
promoter of safety when he realizes 
the personal advantages. Reasonable 
assurance of health and freedom from 
the threat of crippling injury with ac 
companying pain, loss of income, and 
impairment of future earning capacity 

these benefits are immediately evi- 
dent. When the worker also realizes the 
improvement shown in his work and, 
consequently, his income, his interest 
will definitely be aroused. And when 
he or one of his fellow workers has 
contributed a worthwhile 
and seen it put in practice, he will be 
thoroughly won over. 

II. Investigating Conditions. There 
is no spot in your plant that should 
be overlooked when you start out to 
develop or improve your safety pro- 
gram. 

Shown at the start of this article 
is a handy check list that can be put 
to immediate use. As a guide, it will 
enable you to spot the particular areas 
in your establishment most in need of 
attention. Each processing plant has 
its own trouble spots, and someone 
working there should be familiar with 
each one. 

This is where the full cooperation 
of every employee can be of very great 
value. The supervisor can’t (as he will 
tell you) be everywhere all the time. 
When the worker, too, is watching for 
trouble, it can often be spotted before 
an accident takes place. 


suggestion 





“Carelessness Isn't It” 


As for accidents where the cause lies 
with the worker, Hoke Simpson, Divi- 
sion Personnel Manager for Birds Eye- 
Snider, says: 

“We avoid the use of the word 
‘carelessness’. For carelessness isn’t it. 
In reality, a worker fails to practice 
safety for one of these three reasons: 

“He doesn’t know how to do the job 
safely. 

“He can’t do the job safely. 

“He doesn’t care about doing the job 
safely. 

“Find which classification the par- 
ticular worker fits, and it will then 
become apparent what corrective ac- 


tion to take.” 





IIT. Studying tecident Control 
sriefly, the application of accident 
control ealls for a sound knowledge 
of existing conditions and a determina 
tion to remedy matters. 

Detailed accident reports show what 
has happened. Knowing what condi 
tions, machines and workers were in 
volved, careful study can find the cause 
and from this the cure. 

First-aid records are combined with 
imagination to show where minor mis 
haps under other circumstances might 
have been major accidents. Again, find 
ing the cause can point to the cure. 

Checklist surveys will reveal condi 
tions needing change—will spot them 
before an accident happens. Details ot 
housekeeping snd materials handling 
(likely taken for granted because they 
were customary) are often revealed a~ 
hazards when attention is drawn to 
them during the course of a genera! 
survey. Comparison of current check 
list disclosures with those of six months 





Would This Happen In Your Plant? 


A repairman, busy on a steam boiler maintenance job at a western food 
company, was reaching down to loosen a union—when his long-handled wrench 
accidently hit the fuel-line valve. There was a gush of oil. Flame flashed out of 
the open door of the boiler and ignited his clothes. He writhed in agony. 

Another worker rushed to aid him, then fell back and desperately began 
looking for a pail of water. But remembering that “water’s no good on an oil 
fire,’ he changed his mind, ran for the fire extinguisher on the wa!! nearby- 
and then again changed his mind, fearing that whatever chemical it contained 


might not be safe on a man. At this point, he hurried off to turn in a fire a 


lar 


By now, the cries had attracted another employee. This man ran up and tried 


to put out the flames with his hands. 


The attempt proved futile. He then 


searched about—at last found a piece of canvas. He wrapped this around the 
injured man and finally smothered the fire. 

The repairman later died as a result of this accident. A life was lost because of 
the failure to know what to do in an emergency—the difference between getting 


the canvas first and getting it last. 


Do your workers know what to do when an accident occurs? 
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previous will show up any neglect to 
remedy conditions. 

At times, the best method of ap- 
proach calls for the 
trained safety man. However, much ex 
cellent reading matter is available for 
study and National Safety Council ree 
ommendations are applicable always. 

Remember, that ready 
made, prepackaged safety campaigns 
cannot get the best results unless they 
have altered to fit condi 
tions. 

IV. Getting Help. 
Supervisors are the key men in a 
safety program. It is they who must 
take of the responsibility for 
bringing each safety hazard to atten- 
tion, developing the remedy, and en 


services of a 


however, 


been your 


Supervisors to 


most 


forcing the correction. They must try 
to: 

1. Set a good example. They should 
believe in safety and the elimination 
of hazards. By eliminating hazards, 
they convinee the workers that the 
company and supervision believe in 
safety. 

2. Follow a system of “selling” 
suggestions to workers who 
don’t seem cooperative. Safety can be 
achieved by analyzing the job, deter 
mining the best and safest way to do 
it, and checking the worker’s habit 
pattern. Then the worker must be per 
suaded to follow the procedure decided 


salety 


upon. 

3. Cheek habitual 
There is always a reason why a person 
Does the worker 
doing his 


accident victims 
is “aeecident-prone.” 
know the method of 
particular job? Is he physically fitted 


safe 


to the work? Does his trouble come 
from some psychological disturbance? 
These are the people who can spoil 
the record of the most safety-conscious 
department, not only through their 
own mishaps but because of the effect 
they have on their co-workers. 

+. Make themselves available at all 
times for safety suggestions from any 
worker. Suggestion box ideas should 
always be followed up. Even when the 
worker’s suggestion isn’t new, it still 
means that something needs looking 
into. The man who made the sugges- 
tion will be more ready to make a see- 
ond one if he knows the first received 
attention. 

». Keep full records of all accidents. 
This includes minor mishaps as well as 
major ones requiring hospitalization 
or doctor visits. Small incidents, too, 
are responsible for lost-time and pro- 
duction slowdown. And the small acci- 
dent carefully analyzed may point out 
a condition that could result in major 
trouble. 

6. Learn how to make full use of 
all available safety material—litera- 
ture, posters, contests, awards—and in 
every way encourage safety conscious- 
ness among foremen and workers. 

\. Developing Safety Consciousness. 
In building safety 
without which no safety campaign can 

plantwide publicity for the 
campaign is essential. Per- 
sistent tollowup and booster cam- 
paigns must be adopted if the bene- 
fits are to be made lasting. Each new 
employee must be instructed in the 
safety standards of the company and 


conselousness—— 


succeed 


initial 


their application to his job. Sugges- 
tion boxes, contests, and awards all 
help keep the worker’s interest alive. 
Instructive literature, lectures and 
movies, and foremen’s discussion 
groups keep the supervisory group in- 
terested and aware of new develop- 
ments. 


Returns Surpass Outlay 

When first considered, a complete 
safety program seems to entail consid- 
erable cost. But hundreds of firms are 
today promoting all-year-’round safety 
programs not only to better the work- 
ers’ situation but as a part of com- 
pany cost-cutting plans. 

As for safety devices, saving work- 
ers from physical injury is not their 
sole function. They also guard costly 
machinery against overloading, im- 
proper use, and damage during the 
course of an accident. 

A good housekeeping campaign 
brings to the attention of the mainte 
nance department conditions that 
should be corrected, and by doing the 
repair job early there is precluded the 
need for major rehabilitation. 

Above all, safety can prove a most 
effective weapon against labor difficul- 
ties. Frequent turnover of help, ex- 
cessive absenteeism, poor foreman- 
worker relationships, and lack of com- 
pany spirit can all be found in a plant 
where ~afety is left to chance. 

A program that works to establish 
a safety-minded personnel working in 
a plant maintained in a hazard-free 
condition is well worth the effort and 
outlay involved. 





SAFETY IN ITSELF ISN'T ENOUGH 


To maintain and multiply safety after you get it takes 


that most essential ingredient—publicity. Without con- 
tinuous fresh publicity, interest cannot be kept alive— 
the carefully thought out rules are forgotten, the worker 


loses his awareness of safety. 


Good publicity is not difficult to achieve. 


Placed in 


the hands of a responsible person or group of people, 
it can readily be made a vital part of plant procedure. 


Aids in carrying out plantwide publicity are: 


Individual Safety Awards— 


lo be given to workers whose sug- 


gestions and ideas have been proven 
Suitable 


valuable. 


awards 


include 


safety button for the lapel, credit 


for producing the 


idea, special 


privileges, cash awards. 


Bulletin boards showing— 


Candid shots taken during working 


hours showing safe and unsafe acts. 


These pictures of scenes and people 


well 


known to the 


workers are 


watched with keen interest. 


Company overall record showing— 


Number of days worked without a 
lost-time accident. 

Number of man-hours worked with- 
out a lost-time accident. 

Total of man-hours in last record 
period of safety. 


Department record in working area— 


Patterned on company record dis- 
play but showing department data. 


Safety display posters— 


Either the commercially prepared 
posters or ones created for plant. 
Enlisting the ability of a talented 
employee is desirable here. 


Special safety record flags— 


To be displayed in the department 
having the best company standing. 


Here the competitive spirit can be 
used as an able ally. 
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Four Ways to Improve 


x 
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DURING IDLING, use counterweight (A) to keep damper 


(when running) via motor controls 


open. It’s closed 


ON EACH SIDE of boiler mount three controls—two pres- 
sure-limit and one low-water level unit. 


Your Operation 


USE STACK SWITCH. Installed in flue back of blower, it 


is heat-sensitive, ups rate of fuel and air. 


(B) 


MAKE roof ventilator a permanent opening. 
relief valves discharge 


Have pressure 


into pipes exhausting to vent. 


Save Boiler Dollars by Going Automatic 


Engineer tells how company got notable economies—new safety, too—by simple 


adoption of controls for the 


W. A. REED 


Plant Engineer, Taylor Reed Co 
Glenbrook, Conn 

Through the investment of a few 
hundred dollars in control equipment, 
we have effected an annual saving of 
several thousand 
f operating our 200-hp. boiler—by 
going automatie. 

In food plants having large process- 


dollars in the cost 
steam requirements, a full-time boiler 
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draft blower, burners, and boiler-water levels 


room attendant is an economic neces- 
sity. But in the plant where process- 
steam requirements are low, a full- 
time boiler operator may be an expen- 
sive luxury. 

Our experience in making a small 
steam generator fully automatic—and 
safer and more economical to ran—may 
be helpful to others in the industry 
who operate 200-to-400-hp. boilers that 
are not yet fully automatic. Here’s 
the story: 
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At Taylor Reed we employ two fun 
damental circuits for our boiler room 
controls. One circuit regulates the in 
duced draft blower, the other controls 
the oil burner. These are 
interlocked mechanically and 
cally. 

The induced draft 
ally started when one of the pressure 


controls 
electri 


blower is norm- 


limit switehes reaches a predetermined 


setting. These switches and one low 


water cutoff switch are 


the oniv con 





with the induced draft 
blower motor starter coil. For maxi 
mum safety, two low-water cutoff con 
trols and four pressure limit switches 
are wired in the control system. 

Our steam demand varies. For proc- 
essing, the automatic control system 
is set for a pressure range between 95 
and 100 psi. For comfort heating, the 
pressure ranges between 15 and 30 psi. 

Current is fed through a low-water 
cutoff to a double-throw selector switch 
which determines whether it passes 
through the high-pressure or low-pres- 
sure limit switch to the induction draft 
motor. With this wiring ar- 
rangement, the boiler controlled by the 
low-pressure switch will eyele between 
15 and 30 psi. Merely by flipping the 
double throw selector switch the boiler 
will funetion between 95 and 110 psi, 
the process steam range. The selector 
switch and the master switch are the 
This was specifi 
Auto 
at two 


trols in series 


blower 


only manual controls. 
cally planned for labor economy. 
matic control of steam pressure 
levels economizes on fuel. 

The pressure limit switches are sin 
gle throw, therefore the fourth contact 
on the induction draft blower motor 
starter is not used in the blower circuit 
This contact is used in the oil burner 
The damper con 
a sequence 


motor starter circuit. 
trol motor on the burner is 
motor. The burner starts on a low 
flame 

When the stack detects the 
heat from this low gas flame, the rate 
of both fuel to the burner is 
increased up to the maximum. And if 
carefully set, 
is no smoke from the stack at 
either the low rate of fuel and air feed 
or at the full rate. There is, however, 
slight stack smoke during the 


switeh 
and air 


adjustments have been 


there 


interval 
when the burner is operating at 34 full 


rate 


Special Damper Technic 
As the 


yn of the 


burner motor changes the 
Various 
the lower damper. 


accepted 


postr levers it oper 


ates, it also closes 
We depart from a generally 
boiler operation in the 


principle ot 


way we use the lower damper. It is 


cracked a few inches during the time 


the burner is not running and eloses as 


the volume of air to the burner in 


when the burner starts run 
With the damper 
the burner is stopped there 
that the slight draft 
greater 


creases 
ning cracked while 
is the ad 
admitted 
stack 


vantage 
produces accuracy of the 
switch control 

We have a short Our 
and the combustion cham 


token stack. 
boiler is new 
leaks that come with 

draft 
practically no 


ber free from the 
age. When the 
down 


induced blower 


is shut there is 
natural draft 
If the damper is not opened, 


through the combustion 


chamber 
in the 


radiant heat from the hot brieks 


combustion chamber will retain a high 
temperature in the stack for too long 
a period after the burner has been cut 
off. This is particularly true of an 
efficient installation which maintains 
stack temperature at approximately 
500 deg. 

The cracked damper supplies only 
sufficient draft so that the stack con- 
trol notes a temperature drop at the 
right time. Even though the damper 
is open when the burner starts on low 
flame, the heat is sufficient to operate 
the stack switch. 

Our stack control is of the domestic 
and has functioned satisfactorily 
for over three years. It is a standard 
stock switch which incorporates two 
functions. When the switch has reset 
on lower temperature, the oil burner 
control is made ready for a heat eall, 
will start the induction draft 
motor in the proper se 
the burner motor. 
control is a 


type 


which 
blower and, 
quence, 

The burner standard 
type to which the stack switch is at- 
tached in the normal way. When the 
detects heat, it operates the 
relay in the burner control. This relay 
starts the motor that closes the damper. 
When the burner motor starts, the eon- 
trol energizes the ignition transformers 
and the gas solenoid valve. Both the 
ignition and the gas are turned 


switeh 


electric 
off by the control when the stack switeh 


indicates sufficient temperature rise. 
The 110v. current serving our con- 
trol panel is supplied through githe r 
one 6f the two pressure limit switches, 
depending on the position of the selec 
tor switch. Boiler pressure is con 
trolled primarily by the induced draft 
blower current, but in case of over 
travel the oil burner current is opened 
This system has been in operation for 
three years and has proved efficient. 


Four Safety Switches 


The following limit switches are 
connected in series in the oil burner 
circuit to provide maximum safety: 

1. Gas Pressure Limit Switch. Should 
the gas line clog or the city pressure 
drop to a point causing faulty igni 
tion, the standard oil burner vapor 
switch, mounted on the gas line, pre 
vents current flow in the pilot circuit 

2. Negative Pressure Switeh. This 
limiting switch insures negative pres 
sure in the combustion chamber before 
the burner can be started. If the belt 
on the induction draft blower motor 
breaks or a sheave slips, stopping the 
blower, the positive pressure resulting 
interrupts the burner circuit. 

3. Low Water Cut-Off. There are a 
number of  float-type boiler level 
switches on the market. Those we em- 
have two low-water cutoffs. As 

(Turn to page 190) 
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How Control Wiring Is Hooked Up 





ae pS Master safety switch at boiler room entrance 
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THIS Columbus, Ohio, bakery sets pace by turning out 7,200 loaves of bread, 720 dozen doughnuts hourly 


PACE-SETTING PLANT 


—introduces advanced processing and management methods that now spark 


forward trends in bakery field. 


Notable advances have been made in 


technics, unit operations, formulation of products, materials handling, sani- 


tation, and quality control. Latest employee and public relations have created 


goodwill among workers and customers. Better sales coverage has been attained 


by consumer research, product-selection surveys, and route streamlining 


JOHN V. ZIEMBA 


Assistant Editor, ‘Food Industries” 


From a small flour-milling business to a $9,000,000 bak 
ing corporation in little more than two decades—this has 
been the outstanding expansion of the enterprising Omar, 
Ine., of Omaha 
OCTOBER 1950 
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How did this firm grow so big so fast? Well, behind 
have forces: Advanced 


practices and management 


been two active 


up-to-the 


this progress 
processing minute 
methods. 

Prominent among the modern practices that have paid 
off in steadily increasing output are improved unit opera 
tions, technics, product formulation, materials handling, 
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sanitation, and quality control. Centralized purchasing 
has also played a big role. With it, duplication of effort is 
eliminated and inventories are more effectively controlled. 

But the suecess-medal must be pinned on management 
for putting the company on top’and keeping it there. 
Here’s the effort management 
made: 

First, it concentrated on harmonious employer-employee 
Introduced were an efficient seven-step method of 


special, double-headed 


relations 


screening applicants for employment, on-the-spot training 
programs, improved working conditions, a from-the-ranks 


promotion system and a realistic attitude toward unions. 
Further, there was purchase of the latest advanced equip- 
ment to enable workers to do their jobs easier and better. 

Second, to catch the market it had staked out, manage- 
ment evolved a broad expansion program. This built better 
sales coverage through consumer research, product-selec- 
tion surveys, and route streamlining. It also required mod- 
ernizing all the bakeries in order to step up production to 
meet increased sales 

Important factors making for the company’s phenomenal 
growth are its early adoption of such practices as: (1) 
Guaranteeing the freshness of its produets, (2) extending 
credit to its customers, and (3) putting up its produets in 


sealed packages. 


Columbus Plant Hailed 

This company, now operating six bakeries, has doubled 
its branch distribution system throughout the Midwest in 
the last three years. 

Most modern of the six bakeries is the one located at 
Columbus, Ohio. This bakery, with District Manager 
George W. Tassie and his assistant Robert H. Hoffman, at 
the helm, represents a notable peak in the unique growth 
of the company. For here are two unusual installations—a 
huge bread oven and a giant doughnut machine, each prob- 
ably the world’s largest. The oven bakes 7,200 loaves of 
bread an hour, and the doughnut unit turns out 720 dozen 
doughnuts an hour 

With straight-line production and the latest equipment 
and technics, output of baked goods comes about as near 
being continuous as it is possible for such operations to be. 

The bakery at Columbus includes 74,000 sq. ft. of manu- 
facturing space in a steel, brick and concrete building hav- 
ing two stories and a basement. Total space oceupied by 
the plant is 125,000 sq. ft. 


Keeping the Bakery Comfortable 

“Spot” air conditioning has been installed at this bakery. 
into excessively hot areas where 
Such places may be in front of 
ovens or cooking kettles. Exhaust fans, on the other hand, 
pull hot air out of areas where heat is being generated— 
directly over ovens, or sections where baked goods are 
being cooled on the floor. 

Let us see how this spot air conditioning works around 
the huge bread oven: Here, conditions are made comfort- 
able four ways: (1) Blowers force cool air from outside the 
building directly over workers depanning the bread; (2) a 
large stainless steel baffle, extending across the front of the 
discharge end of the oven to within about 2 in. from the 
top of the bread, deflects the oven-heat from the men 
emptying bread from the pans; (3) a stainless steel hood 
at the discharge end of the oven diverts some heat to the 
main exhaust duct; and (4) this large duct, running across 
the top of the oven, carries hot air to an exhaust fan. 

The forklift-truck pallet system of handling raw ma- 
terials not only facilitates the work but, by double-stacking 
pallet loads, it enables the company to store twice as much 
material in its warehouses. 


Blowers foree cool air 


employees are W orking. 


Flour, sugar, shortening, and wrappers are 


inloaded from trucks and freight ears and put on pallets. 


eartons, 


1705) 


Forklift trucks carry the pallets into warehouses, where 
they are double-stacked. Then, as needed, all raw material 
is trucked on pallets from warehouses to production areas 
in the bakeries. 

Production of baked goods at Columbus is handled by 
five departments—bread, sweet roll, plain roll, cake and pie- 
doughnut. 


Separate Scaling Room 

Weighing of most ingredients going into the mixers or 
cooking kettles is centralized in the commissary or scaling 
room. Bulk ingredients like flour, however, are directly 
sealed into mixers. Water is metered into them. 

By scaling most of the ingredients in one department, 
there is better control over inventory, greater accuracy, less 
congestion in mixing and cooking areas, and improved 
sanitation. 

Production is scheduled by the order department. After 
the salesmen have submitted their daily requirements, an 
order clerk figures out the amount of ingredients needed. 
A sealing report is then issued to the commissary covering 
the number of standard and fractional batches required for 
each item to be manufactured and the amount of ingredients 
per bateh. Detailed mixing instructions also appear on the 
back of each report. Batches prepared in the sealing room 
consist of pastry dough, cake batters, icings, fillings, dough- 
nut batter, custard and meringues. 

Ingredients are weighed into easy-to-stack, bell-bottom 
aluminum receptacles that are transported to mixing areas. 

Preparation of the cake and cookie batters, pie dough, 
icings, fillings, and custard is carried out in a separate 
mixing room adjacent to the commissary. Here, there are 
two 340-qt. and four 80-qt. mixers for making cake batters. 
Fillings and custards are cooked in three stainless steel, 
jacketed kettles holding about 200 1b. And a 180-lb. capacity 
kneader makes up the pie dough. 

The bread department operates 18 to 20 hr. a day. Of the 
bread manufactured, 85 percent is white and the remaining 
15 percent is variety—rye, Vienna, French, raisin, whole 
wheat, and cracked wheat. 

Production starts at 4 A. M. with the variety breads. 
Then, at about 10:30 A. M., the manufacture of white 
bread is begun and completed at about midnight. 


Special Flour Handling System 

And now for a step-by-step account of the 
bread-making operations: 

Flour is trucked from a nearby warehouse on pallets, 
each holding 21 sacks. Initial step is to prepare the flour 
before it is mixed with other ingredients. A special closed 
flour-handling system, designed by company engineers 
from units in Omar’s former mills, automatically blends, 
stores, sifts, and scales the flour. Prior to sealing the 
flour goes through an Entoleter. To confine flour dust, the 
dumping operation is carried out in a separate room, away 
from the production areas. 

Different lots of flour are mixed according to any desired 
ratio by making dial adjustments that vary the star wheels 
on the two blending machines. Twin-worm screws carry 
the blended flour to a main worm-screw that delivers it to 
a self-cleaning elevator with stainless steel flights. Lifted 
three stories, the flour next drops into another horizontal 
worm-serew that feeds five 40,000-lb. metal storage bins. 

Again, five self-cleaning elevators carry the flour, as 
needed, from the bottom of the bins to a spacious, well- 
lighted mixing room on the second floor. 

To further assure freedom from infestation, the flour is 
sereened through an all-metal gyrating sifter and then 
passes through an Entoleter at the rate of 15,000 lb. an 


bakery’s 


hour. 
Next, the flour 
Entoleter to another 


is lifted by bucket conveyor from the 


horizontal worm serew that feeds 
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Modernized Bakery Is Specially Geared for Volume Output 


SANITARY flour-handling system features these closed, MIXER is equipped with flour-scale and dough-trough hoist. 
curved, self-cleaning elevators delivering 15,000 Ib. hourly Omar has five mixers. One prepares sponge; two mix 
of blended flour from bins (left) to gyrating sifters. dough; two more are for variety breads and sweet dough 


TWO DIVIDERS (right) automatically cut six loaf-size RACKS of panned dough (background) are pushed via over- 
pieces of dough at a time, and flour-dust them before they head rail through final proofer, on to oven. Racks return 


go to rounders, where they emerge as balls. to molders. Panned dough remains in 100-deg. F. proofer. 

















OUTSTANDING in bread bakery is this special 135-ft. grid- HUGE, glass-enclosed cooler holds 11,000 loaves. Drawn 
hearth oven. It bakes 7,200 loaves an hour. Oven employs’ from outside, air goes through filters and a series of cold 
diathermatic (indirect) system of heating. city-water sprays, and circulates through unit. 
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scale hoppers holding 1,000 lb. Flour is now automatically 
weighed by these electrically controlled scales and emptied 
into high-speed mixers. 

Filling of the flour-storage bins is simplified by means 
of a level-indicating system. All the bins are wired to an 
interlocked circuit so that only one bin can be opened for 
filling while the conveying system is operating. An 8-in. dia. 
rubber diaphragm, set flush in the inside wall of each bin, 
is deflated when the bin is full. This movement actuates a 
limit switch, acting as a safety device to cut off another 
switch that stops the conveyors. At the same time, a red 
light flashes on a panel at the flour-dumping station, indi- 
eating that the bin is full. The operator then opens another 
storage bin and starts feeding flour into it. 

Mixing is done in five machines. One prepares 1,300 Ib. 
of sponge. Two machines mix 1,600 lb. of dough each. 
Another makes 1,600 lb. of dough for variety breads. And 
still another unit handles 1,000 lb. of sweet dough 


Making the Sponge 

After flour and the yveast-vitamin-malt mixture go into 
the sponge mixer, water is metered in. Since temperature ot 
the city water varies from 36 to 68 deg. F., it must first be 
to 50 deg. F. This is done by adjusting dials 
) or hot (180 deg. 


regulated 
that feed either refrigerated (36 deg. F 
F’.) water into the city-water line. 

Adding the yeast-vitamin-malt mixture to the 
mixer is another job that has been made easy. The ingred- 
ients named are blended in a special unit—large enough for 
a batch of sponge—and pumped into the mixer. Then, the 
required amount of water for each batch of sponge is 
pumped through the yeast blender into the mixer, flushing 
the unit and pipes at the same time. 

Ingredients to make the sponge are mixed for about 314 
min. Then, the sponge is dumped into greased, metal 
troughs, which are rolled into the fermenting room. 

Greasing of the dough troughs is still another of the 
many that has been simplified. Formerly, these 
troughs were greased by hand. But now an automatic 
greaser, operating under 40 to 50 psi. distributes less 
grease more uniformally. 


sponge 


jobs 


Improvements In the Fermenter 

Workers no longer have to open and close the doors as 
they push troughs in and out of the fermenters. Instead, 
four sets of electric eyes, set in the floor inside and outside 
of the fermenting room, open the two doors as the troughs 
pass over them. 

\nother advantage of these “eyes” is the prevention of 
bumping of the doors by the troughs. 


dough and 20 troughs of sweet dough. Temperature of this 
room is kept at 80 deg. F. and the relative humidity at 77 
percent. Both temperature and humidity are automatically 
controlled. When the humidity drops, a series of atomizers 
spray water into the room until the relative humidity again 
reaches 77 percent. There are concrete curbs at the base of 
the walls to keep the troughs from bumping into them. 

After 41% hr., the sponge is taken out of the fermenting 
room. Next, a hoist lifts the trough above a dough mixer, 
and the sponge is dumped into it. Sugar, salt, shortening, 
and milk solids—weighed in the sealing room—are then 
added. Flour is sealed and 38-deg. F. water is metered 
into the mixer. Ingredients are then mixed for 15 min. 
And finally, the dough is dumped into a greased trough that 
is again pushed into the fermenting room. 


Dough Chuted to Divider 

Here, the dough rests about 30 min. Now ready for the 
make-up operations, it is dumped into two stainless steel 
hoppers set in the floor of the fermenting room and chuted 
to two 6-pocket dough dividers on the first floor., This is 
another job that has been simplified. Chuting dough to the 
dividers does away with trough hoists. 

The hoppers are specially constructed so that dough 
dumped into them opens two spring-operated stainless steel 
plates feeding the chute. After dough goes through the 
plates, they automatically close. This way, cold air and 
mold spores from the floor below are kept out of the 
fermenting room. 

The entire make-up operation—eutting dough into uni 
form pieces, then rounding, proofing, molding, and placing 
them into greased pans—is entirely automatic. 

The dividers cut the dough into six small pieces at a 
time. Next, the small pieces of dough are dusted with flour 
as they go to two rounders, where they emerge as a bali. 
Leaving the rounders, the balls of dough are automatically 
spaced and deposited on canvas belts that travel back and 
forth through two overhead, enclosed, preliminary proofers. 
Here, the dough rises—doubles in volume—in 13 min. 

From the proofers, balls of dough are chuted to two 
molders, where they are shaped into “loaves” at the rate of 
7,200 an hour. The loaves are then automatically deposited 
into greased pans. Straps of pans, containing four loaves 
to a strap, are loaded onto racks. And the racks are pushed 
via overhead monorail from the molders through the final 
proofer, on to the bread oven. The empty racks go back to 
the molders, completing a continuous cireuit. 

The Columbus bakery reports that one man ean push 
ten racks with one hand on the monorail—a_ handling 
operation that has substantially increased production and 


The fermenting room holds 50 troughs of 


sponge or 


greatly reduced upkeep. 





Story of Progress 


Omar, In started in 


W.d 


now 


Was 1917 by 
years and 


chairman of the board of directors 


president for 32 


Coad, 
He initially organized the company at 
Omaha to operate a flour mill. This mill 
was enlarged several times, and a second 
1936 at Denver 

In 1925, the company branched off in 
another field——baking. Reason: Mr. Coad 
iad been observing the oads 
family 1 


one was built in 


steady ini 
flour business by 
Thus, he for 
the trend away home-baking 

Still retaining its flour 
company a quired four bakeries in rapid 

Bakeries 
Columbus 


made on the 


commercial bakers esaw 
from 


business, the 


were purchased in 


Ohio, and at 


succession 


1925 at 


dianapolis. Then, in 1926 and 1927, new 
bakeries were constructed in Milwaukee 
and Omaha. The fifth bakery, at Hamil 
ton, Ohio, was purchased in 1943. 

First distribution branch was 
opened in the early °30’s at Lancaster, 
Ohio. And, as company sales rose through 
this period, the potential value of the 
began to unfold. 
launched long 


Omar 


home-bakery service 
In 1947, 
range expansion plans for bakery produc 
tion and Immediately, a new dis 
tribution opened at Des 
Moines after, began 
branches across the Midwest, at the 


the management 


sales 
branch was 


Towa. Soon Omar 
new 
rate of one every two months. 

After the first phase of the expansion 
program was completed in 1949, the sys 
tem more than doubled—12 addi 


mal branches were opened and 20 new 


was 


buildings were erected to replace leased 
ones. Moreover, a $1,500,000-addition 
was made to the Columbus bakery. 

Prompted by its outstanding success 
and the dwindling sale of family flour, 
the company sold its mill properties in 
1949. And now, greater attention goes to 
house-to-house service. 

In December, 1949, Mr. Coad became 
chairman of the board. Chosen 
ceed him as president was his son, W. J- 
Coad, Jr., who had 20 years of experi 
ence to fit him for this top role. 

Start of the company at Omaha was 
small. But the foundation was solid, 
helping to explain why the company has 
become a $9,000,000-baking corporation 

the second largest of its kind in num 
her of routes, emploving 3.119 workers 


to suc- 


and serving over 500,000 customers. 
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Racks of panned dough remain in the proof box at 100 
deg. F. for 70 min. Temperature of the box is automatieally 
controlled. 


Oven Bakes 7,200 Loaves Per Hour 

Most outstanding unit in the bread-baking department 
is the 135-ft. long and 15-ft. wide traveling oven—probably 
the largest of its kind. This oven weighs 216,900 lb. It is 
made of steel with baked enamel finish and has stainless 
steel parts. It bakes 120 114-lb. and 182 1-lb. loaves ot 
bread a minute—enough to meet the daily demand of 150,000 
regular customers. 

The new oven features a special grid hearth that assures 
a more uniformly baked loaf of bread because of better 
heat distribution. Important, too, is the more efficient 
diathermatic (indirect) system of heating. 

The oven is gas-fired from four burners. 
fans carry the hot combustion gases through a series of 
3-in. pipes located above and below the grids conveying 
the bread through the oven. Temperature of the oven is 
automatieally controlled in four sections so that it never 
varies more than 5 deg. 

Bread is baked at 480 to 500 deg. F. for 26 min. Leav- 
ing the oven, bread is manually dumped from the pans. 
Empty pans are conveyed to the greasing station, and bread 
is carried to a 160-ft. cooler—also probably the largest of 
its kind. Refrigeration is supplied to the cooler by draw- 
ing air from outside the building through filters and a 
series of cold eity-water sprays. The cold, purified air is 
then circulated through the bread cooler. 

This huge unit holds 11,000 loaves of bread. And it 
takes the bread 90 min. to cool as it travels back and forth 
two times through the unit. 


And eireulating 


Wrapping Is Highly Efficient 

Slicing and wrapping are the final steps to the bread- 
making operation. Bread is chuted from the cooler onto a 
merry-go~round conveyor that feeds five automatic slicing 
and wrapping machines, each capable of handling about 
50 loaves a minute. Only three slicing and wrapping 
machines operate at the same time. The other two are 
ready to go without loss of time just as soon as a roll of 
paper is used up on one of the three machines in operation. 

To curtail “eripples’’-—improperly wrapped bread—the 
rolls of waxed paper are stored in a nearby 15-ft. x 15-ft. 
stainless steel, walk-in type refrigerated room. By cool- 
ing the paper in this manner, softening of the wax during 
warm weather is prevented, together with subsequent diffi 
culties that are encountered in unwinding the roll of paper 
during the wrapping operation. 

The wrapped loaves are packed into fiberboard shipping 
boxes—24 loaves to a box—and the boxes are loaded onto 
route trucks or semi-trailers. 

The other large unit at the Columbus bakery—the auto- 
matie doughnut machine—forms, proofs, fries, glazes, and 
cools 720 dozen yeast-raised doughnuts an hour. 

Sugared doughnuts are also made in this unit. These 
bypass the glazing station and continue through the cool- 
ing section before they go to the automatic sugaring 
machine. This machine consists of a rotary tumbling screen 
and drum that applies the sugar as the doughnuts travel 
through. 


Making 500 Pies An Hour 

Pies are produced in this manner: Dough is made up 
in the kneader and trucked to the make-up room. Here, 
the dough is sealed into 72-0z. pieces that are fed to a 
pie-dough eutter. This unit divides the dough into 19 
small, equal-size pieces which are then loaded on trays 
and held overnight in a refrigerator. 

Next day, the dough is ready for rolling. Each small 
piece of dough is fed to a pie-sheeter. Equipped with two 
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doughnuts per 
time, 


GIANT UNIT produces 8,640 yeast-raised 
hour. It automatically forms eight doughnuts at a 
then proofs, fries, glazes, and cools them. 


steel rolls, this machine reduces the dough to a thickness 
of 4% in. A carrier the sheet of 
dough to an operator who places it in a pie tin. Farther 
along the line filling is added. 

Now the pie is ready for the top crust. Another piece of 
dough is run through a second pie sheeter and placed on 
top of the filling to complete the pie. 

Dough hanging over the edge of the tins is eut off 
manually and the edge of the dough is crimped. To pre- 
vent the edges of the crust from scorching during baking, 
wet crepe paper bands are wrapped around the edge of 
the pies. 

Finally, the pies are baked in rotary evens, racked, 
cooled by circulating air, packed in boxes, and sent to 
the shipping department. Production is 500 8 in. pies 
an hour. 


10,000 Cup Cakes An Hour 

Now for the cake-making operation: enough batter is 
prepared to produce 2,340 layer and more than 10,000 cup 
cakes an hour. The batter is trucked in the mixing bowl 
to the make-up room, where a hoist lifts the bowl to the 
hopper of the cake depositer. Batter is then deposited 
into greased pans for layer cakes (39 a min.) for cup 
cakes (180 a min.). 

Pans are now loaded on racks that are pushed to the 
ovens. There are three ovens—one tray and two rotary. 
After the cakes are baked, they are loaded on racks and 
allowed to cool 40 min. 

Cakes are now ready for the finishing operation. First, 
they are removed from the pans onto a canvas-belt con- 
veyor. Next, filling is spread on top of the bottom layer. 
The top is then put over the filling. Cakes are then loaded 
into racks and allowed to “rest” for 10 min. in order to 
prevent the layers from sliding. 

Finally, the cakes are put on another canvas-belt con- 
veyor, where icing is applied with a spatula. The cakes are 
then either packed in boxes and sent to shipping or they 
are put in cardboard trays and machine-wrapped with heat 
sealable cellophane. 


eanvas-belt conveyor 


Volume Output On Sweet Goods. Line 

Making the sweet goods proceeds in this way: Dough is 
prepared in a 1,000-lb. capacity mixer, dumped into a trough 
that is rolled into the fermenting room, and allowed to rise 
for 45 min. 
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Sweet Goods 


Conveyors Speed 


BELT carries dough through two sets of rolls that form it 
into a continuous sheet. Then filling is added and dough 
is folded over. 


CONTINUING on belt, dough’ is cut into rolls by rotary 
unit. Behind cutter, men shape and place roils in greased 
pans that are then racked. 


AFTER proofing and baking, sweet rolls are fed by another 
conveyor to machine (above) that spreads icing on them. 
Rolls are then packaged. 
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Proofing follows. Dough is sealed—to 8-lb pieces in the 
case of cinnamon rolls—and loaded into wooden trays that 
are placed in proof boxes for 1% to 1 hr. This step makes 
the dough lighter and prevents crusting. 

The dough-break operation follows proofing. Here, the 
dough is prepared for make-up by expelling gas from the 
dough as it is sheeted to uniform size and shape. 

Spreading the filling or sprinkling the sugar-spice mix- 
ture is next. Sheeted dough is placed on a canvas-belt 
conveyor that carries it through two sets of rolls. These 
rolls further reduce the thickness of the sheets and form 
the overlapped dough strips into a continuous sheet. 

Fillings are now added. If a dry filling—like the sugar- 
cinnamon mixture for cinnamon rolls—is used, it is sifted 
on the dough by a machine. If, on the other hand, a wet 
type filling is bemg employed, it is spread by hand over the 
top of the dough with a spatula. 

Now the dough is prepared for cutting. Strips of dough 
are folded by hand to get two layers of filling and three 
layers of dough. Or, as in the case of cinnamon rolls, the 
dough is curled. This is done by means of a special unit 
that consists of a corrugated aluminum roll. The roll is 
rotated by means of an electric motor, and it extends 
diagonally across the edge of the belt. As the roll turns, 
it eurls the strip to form a cylinder of filled dough. 

Folded or eurled strips are straightened to the proper 
length and thickness in order to get the correct number 
and size of pieces. As the strip continues along the belt, a 
rotary cutter forms the rolls—414 cinnamon or 336 pecan 
rolls a minute. 

From the cutter, the pieces of dough are twisted, knotted, 
or formed into any shape before they are placed in greased 
pans and loaded on racks. The racks are then rolled into 
a proofbox. After sweet rolls have been proofed for an 
hour, they are fed into a traveling tray oven. 

After baking, the rolls are cooled, machine-frosted, 
packed in trays, and the trays are finally machine-wrapped 
with heat-sealable cellophane. A special machine, operat- 
ing under 40 to 60 psi., deposits frosting on top of the 
roHs and coffee cakes. Rubber fingers on this unit uni- 
formly spread the frosting over the products. 

In making the plain buns, mixing of the sponge, fer- 
menting it, and then preparing the dough is done the same 
way as bread. After the dough is mixed, it is fed to a 
vacuum sealer. This unit, operating under about 17 in. of 
vacuum, scales 220 uniform pieces of dough a minute, 
the vaeuum pulling the dough into the pockets. As the 
dough leaves the hopper of this machine, it drops into 
twelve adjustable rotary cups that form the pieces. Cups 
ean be easily adjusted to scale dough in sizes ranging 
from 1% to 5 oz. 

From the scaler, the dough is conveyed to a rounder 
that forms the small pieces of dough into a ball. Next, 
the balls of dough drop on a turntable, where they are 
placed in greased pans—6 to 8 rolls to the pan. Then 
the pans are loaded on racks that hold 102 to 136 pans. 
Racks then go to the proof box. Final steps are baking 
and then packing the rolls in trays that are machine- 
wrapped with heat-sealable cellophane. 

One novel installation on the plain roll line is the ecom- 
pany-designed slicer for frankfurter and hamburger rolls. 
This high-speed slicing machine handles 20-dozen buns a 
minute, and the speed of the unit can be increased to 30- 
dozen rolls a minute. The machine consists of a 4-in. wide 
canvas-belt conveyor that feeds the rolls between guides 
to a rotary disk knife, operating at 3,500 rpm. 


Organized Sanitaticn 


Keeping the bakery clean is a full time job of the sani- 
tation department. Heading this department is a fore- 
man with a total day and night crew of 28 men. Specifie du- 
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These Units Step Up Production of Plain Rolls 


FROM vacuum scaler, dough goes HIGH-SPEED slicing machine handles 20-dozen frankfurter or hamburger rolls 
to rounder and panning turntable. per minute. Sliced rolls are then trayed, cellophane-wrapped. 


ties of the Columbus bakery’s sanitation department are: 

1. To mop and vacuum-clean floors, walls, and ceilings, 
also wash windows. 

2. To clean equipment after the day’s work. 

3. To safeguard product quality by eliminating insect 
and rodent harborage areas. 

4. To inspect raw materials on hand in order to curb 
infestation that may have taken place before the ingredients 
reached the bakery. 

5. To eonduct weekly sanitary inspections and issue 
reports to management. 

6. To dispose refuse in areas away from the bakery. 


Efficient Selling and Distributing 


Mean Better Area Coverage 


Backbone of Omar’s bakery business is the route sales- 
man: And to strengthen the firm’s competitive position, 
methods had to be devised to enable maximum sales at 
minimum distribution costs. 

The answer was efficient training courses for new sales 
men and more effective methods of distributing and of 
covering routes. 

New route salesmen are now extensively trained to 
assume their many job responsibilities. First, they get 
a two-weeks’ training course, in well-designed, comfortable 
classrooms. Purpose of this course is to teach general 
policies of the company, its history and progress to date, 
plans for expansion, rules and regulations, selling methods, 
credit procedures, keeping sales records, safe and efficient 
driving teehnies, and human relations. 

Well-heeled with the basic knowledge of selling, they 
next get a practical training course. These junior salesmen 
are assigned to a branch location, where they get 6- to 12- 
weeks’ training in actual house-to-house selling. At this 
stage, they are trained by supervisors or route salesmen 
and paid on a weekly basis. 

Finally, these junior salesmen are given routes as they 
open up. Openings turn up because of promotions, trans 
fers, job turnovers, and expansion into new territories. The 
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men now become full-fledged salesmen and they begin to 
work on commission, 

Overall planning and policy making of the selling opera- 
tion stem from the general sales department in Omaha. 
The sales department at each of the five bakeries is headed 
by a sales manager. Under him are two assistant sales 
managers. At the Columbus bakery, for example, the sales 
manager has charge of ten branch distributing centers. And 
each of the two assistant sales managers under him is 
responsible for five branches. 

Omar long ago learned importance of details in hopse-to- 
house selling. Thus, these details have been thoroughly 
investigated and reduced to simple standard operations. 
Result: Benefit to the salesman, his customer, and the com 
pany. 


Makes Up to 300 Daily Calls 

Each salesman ealls on 200 to 300 houses a day, serving 
more than twice that number of customers. While nine- 
tenths of a salesman’s working time is without supervision, 
each man follows a definite pattern. He must efficiently 
utilize his time. And he has been taught how much time 
to spend with each ecustomer—it averages 43 sec. In addi- 
tion, he has been instructed on the best way to’ pack his 
basket for maximum efficiency and to handle eredit to the 
satisfaction of customers and company alike. 

Of the 1,200 house-to-house routes covered by Omar this 
number of routes represents an increase of 230 over last 
vear. And as production goes up, new routes are con 
stantly being added in carefully surveyed territories. 

It takes 3,150 employees to cover the 1,200 routes. And 
the Columbus bakery employs 955 of them on 351 routes. 

The company serves one out of two homes in its dis- 
tributing area. And the overall average for city and farm 
areas is one in three. 

Examination of the routes from 1940 through the 1949 
fiseal year, ending in July, disclosed that the annual 
average sales for each route increased from $20,221 to 
$27,617. Number of routes during this decade more than 
doubled—from 425 to 918. And total route sales almost 
trebled—from $8,590,000 in 1940 to $25,010,000 in 1949. 

Omar is reported to be one of the first in the baking 
industry to extend credit to its customers. Those using the 
credit plan pay for the merchandise at scheduled inter- 
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both 
tomer and salesman is the benetit derived from this plan. 
attributed to this 
amounting to only one-fourth of a 


vals—every week or two. Saving of time for eus- 


Losses system are extremely low 
percent, 


Now, all 
night 


The freshness policy was started in 1933. 


unsold goods are removed from route trucks each 
and then sold in company surplus stores. 
Convenient house to house service Wis a practical “unswel 


to the baked This 


development paralleled advances in truck transportation 


increasing demand for fresh goods. 
And home delivery service was the logical move following 
the trend to the branch method of distribution 

Soth better 
establishment of branches in outlying cities as focal points 
Paul. 


there 


factors means of transportation and the 


have enabled Omar to out-Bunyan the fabulous 


Route after route has been opened. No longer are 


the restrictions of the horse-and-wagon days 
One of the first to recognize the possibilities of operating 
this Omar. Its first 


opened in the early ’30’s. And today plans call for turther 


under system was branches were 


expansion and perfection of its branch svstem of dis 


tribution 


In addition to reaching more customers at a lower 


iipping cost, this system enables the bakeries to inerease 
And by 


heir production raising output, unit produetion 


re reduced 


Farthest branch from the Columbus bakery is 95 mi., or 
two hours away. Branches out of this bakery are serviced 
by 18 trailer loads of baked goods on peak days. One 
trailer supplies enough merchandise for 15 or 20 routes. 

Trailers leave every evening, except Saturday, from 
the Columbus plant on their runs to branches in Marion, 
‘anesville, Chillicothe, Lima, Lancaster, Newark, Mans- 
field, and North Columbus. 


Beautiful Construction an Asset 

All new braneh buildings have been constructed for a 
and they have the same general design, to 
They are located in 


life of 50 vr., 
permit uniform operating efficiency. 
the outskirts of cities to keep route trucks out of con 
gested areas and yet near route centers, 

These one-story structures are conerete 
steel-brick, and they have insulated roofs. Widths 
the same (110 ft.) but the lengths vary from 68 to 168 ft., 
depending upon the truck-storage requirements. 

Each unit consists of a shipping area, repair garage, 
office, training room, sales check-in room, and _ sufficient 
off-the-street parking space to accommodate employees’ 


and 


are 


made of 


cars. 
The office area includes branch manager's offiee, return- 
goods room, meeting room, two washrooms, utility room, 


and check-in room. 


Production-Speeding Devices Simplify Workers’ Jobs 


ADDING yeast and enrichment material to mixers has been 
made easy with this blender from which mix is pumped. 


STAINLESS STEEL CHUTE, set 


floor 


in floor of fermenter, de 


livers dough to divider on below 


SPRAY-GREASING of dough troughs saves bakery consid- 
erable time and labor over former hand-greasing technic. 


BY “CONDITIONING” waxed paper rolls in walk-in cooler, 


bakery prevents “cripples” during bread-wrapping 
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Salesmen Are Backbone 


By ~ 

i as aise 

NEW route salesmen get extensive two-weeks’ training 
course before they assume their many job responsibilities. 
Partitions are 


Floors in the office are asphalt tile. 


painted eonerete block. Ceilings have suspended acoustic 
tile. And fluorescent lighting is used. 

The check-in room has been specially designed to save 
the time of salesmen. It consists of check-out booths, tables 
with counting machines, and a cashier's cage. 
ean check out two time in a 
There is one supervisor for every ten salesmen. 
enable the tally rapidly and 
make them out for the next day 

The new buildings are attractively And 
they are a valuable asset to the company and community 

Output at the branches has been doubled by scheduling 
production more ¢losely with shipping. The old 
required too many handlings. Bread, for example, was 
loaded into boxes, stacked on the floor in the shipping de- 
partment, and loaded onto route trucks or trailers. Now, 
boxed bread goes directly into $2-ft. trailers, each hauling 
600 boxes with a capacity of 12,000 roughly 
71% tons. 

Arriving at the branch, trailers are unloaded and the 
goods are sorted and put into route trucks. Schedules 
for production, distribution to branches, and loading of 
route trucks are precisely timed so that there are no de- 
lays—for any disruption in the even flow of products 
from plant to customer costs time, money, and freshness. 

Keeping the company’s 1,400 trucks and ears in A-1 con 
dition requires competent mechanies and first-class garage 


Supervisors 


route salesmen at a booth. 
Counters 
orders 


salesmen to their 


landscaped. 


method 


loay es, or 


equipment. Omar has both. 

Trucks cover 16,000,000 mi. yearly. To keep 
moving requires 1,800,000 gal. of gasoline, 9,000 tires, and 
25,000 gal. of lubricating oil annually. 

Each trailer earries three aluminum. 
And sides are white on top and red on the bottom. The 
“Omar” 


them 


colors. Top is 


appears on the sides; 
rear. In all 


lettering, “Omar Bakeries,” 
in front; and “Omar Bread” on the 
this lettering is done with plasticized luminous decals. 


Cases, 


In sunlight, the decals look like any fine, painted signs. 
At night, lettering in the rear is illuminated by the head 
lights of approaching cars. The “Omar,” in’ the 
floodlight 


word, 


front is illuminated by a mounted on the top 
of the eab. 

Thus, day and night, passing and approaching motorists 
are visually reminded of the company’s round-the-clock 
efforts to bring fresh bakery products to their doors. 

Because these decals can be “picked up” sooner by the 
headlights of approaching cars, motorists see them quicker 
and at a greater distance than signs made of ordinary 
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of Omar's Bakery Business 


SUPERVISOR checks out salesman in booth, “peps” him 
after new customers. Note safe-driving display (right). 


paint. Reason: Light striking the decals is retleeted in 


stead of absorbed. It’s good advertising, and there’s an 


added factor of satety. 


Drivers Kept on Their Toes 


Expanding business during the past two years has al 
most doubled the size of the fleet. And it has also doubled 
chances of accidents. 

So keeping the drivers out of 
Omar then began to stress safe, 


accidents called for a 
stepped up safety program. 
defensive driving. 

The defense-driving 
Drivers are told 
and to use 
Good eyesight, quick reflexes, and 


part of the 
to be alert 


program Is an ii 


structive one. for the reck 
eareless foresight in avoiding 


dangerous situations. 
ship-shape mechanical equipment mean nothing if they are 


less and ones 


not used to avoid potential dangers on the roads, 

Awards are given to create interest among drivers and 
to direct publie attention to the fact that the company’s 
salesmen have outstanding reeords as safe drivers All 
who regularly operate trucks are eligible for the awards 
They may be route salesmen, sales supervisors, store delivers 
drivers, or operators of trailers. 

Safe drivers receive emblems for pasting on their trucks. 
Emblems show the driver’s name and number of years of 
the award. 

Safe driving buttons and rings are also given out. Each 
of these bears a crest inseribed with the number of years 
the driver has gone without a chargeable accident. Buttons 
are awarded for the first through the fourth years; rings 
atter the fourth 

A plaque goes each month to the branch with the best 


Branch plaques are presented by 


vear. 


group-driving reeord 
And when he wishes, the manage: 
a truck operation 


the district 
may make the award for some phase of 


mnanagers. 


that needs emphasis. 


An individual driving-performance chart is posted in 


Colored stars are placed on the chart 


had an 


each salesroom 


each month to show at a glance whether a driver 


accident-free month, non chargeable aceident, or a charge 


able one. 


Route Streamlining 
To get better sales coverage, two independent surveys 
one considering distribution, the other a gage of the cor 


umer and his wants—are carried out by research 


forees in each district 


Distribution surveys potential eustomers in 





Distribution Is Streamlined 


OMAR TRAILER loaded with freshly baked goods, plies 
through the night, headed for distributing branch. Farthest 
is 95 miles from Columbus. 


ROUTE TRUCKS are immediately loaded after trailers 
reach branches, House-to-house deliveries extend about 40 
miles from each branch 


how 


Routes 


much they will buy, and where they are 
located are laid out so that the number of miles 
an@ potential sales are kept in a practical ratio. This 
an accurate knowledge of where the homes are 


an area, 


ealls for 
located‘and what the potential sales are in each town and 
rural area. With this information, each route is drawn on 
a map Then the route is eovered by truck to check the 
mileage and home count 

The newer consumer 
survey checks the 
the products they want and will buy 
company’s vast 
requires planning before 
the first loaf of bread is delivered in the new area. Land 
A branch building must be construeted. 
Sales territories must be be hired 
and trained. Trucks must be purchased and serviced. The 
new building And last, customers 
must be solicited. 

When the big day rolls around, each new salesman— 
equipped with a truck, route map, and an empty customer 
book—eontacts all potential customers along his route. 
At this time, all the hours of and training 
begin to pay dividends. Now comes the important job 


selection 
and 


produet 
will 


and 


customers 


research 
prices the pay 


Carrying out the expansion program 


considerable and preparation 
must be purchased. 
routed. Salesmen must 


must be equipped 


preparation 
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of providing customers with service and quality products 
on every trip. Routemen must strive to keep their regular 
customers and also work to gain new ones. 


Improved Personnel Procedures 


Assure Topflight Employees 


Main objective of the personnel department in hiring 
workers is to choose the “right man for the right job.” 
Without an adequate selection and placement procedure, 
turnover in employment would remain high and the pro- 
duction of uniform, quality baked goods at record output 
would be difficult to maintain. For too long, the industry 
has been taking it for granted that there is an adequate 
supply of steady-working, competent bakery workers. 
Today, however, this attitude must be changed. 

Hiring competent, skillful workers money—and 
so does losing them. When a highly trained worker leaves 
it can be figured that the company is set back $200 to $500, 
depending upon the job. High labor turnover is also 
costly in morale. It means the plant has dissatisfied workers 
who are not performing up to par. A high labor turn- 
over also gives a company a bad name. 

Recognizing this, Omar has adopted an efficient employ- 
ment-selection technic that has enabled it to reduce 
labor turnovers to 2-3 percent per month. In contrast, 
labor turnovers in the baking industry, as a whole, run 
5 to 8 percent per month. 

By keeping its workers happy, Omar has earned an 
enviable record in the communities it Moreover, 
a greater number of high-caliber personnel—knowing of 
harmonious employer-employee — relations—now 
seek employment with the company. 


eosts 


serves, 


Omar’s 


Screening Applicants 

Selecting workers is a seven-step job with the personnel 
department: (1) A preliminary interview, (2) application 
form, (3) diagnostic pattern guide interviews, (4) work 
preference checks, (5) physical examination, (6) evaluation 
by foremen, and (7) rating reports at one- and three 
week intervals. 

How does the personnel department go about using this 
employment-selection technic? 

First is the preliminary interview—the crux of the 
entire technic. At this point, the personnel director learns 
the applieant’s basic qualifications and whether he is 
really interested in the position that is offered. And that’s 
not all. He further sounds out the applicant to determine 
any “unseen” factors affecting job suitability, and he gages 
the chances of. the company losing the man after “invest- 
ing” in him, 

Perhaps the applicant lives too far from the plant, and 
henee there’s the factor of difficulty in getting to work on 
time. On the other hand, he might be a war veteran who 
had suffered a bad leg wound. Naturally, the personnel 
director would have to judge him a risk in route saleswork, 
for here quite a bit of leg-work is required. Such a man 
would be considered for other jobs that do not require 
much leg-work—perhaps a desk job. 

On the basis of the preliminary interview—-Step 1—the 
applicant is rated according to his personal appearance, 
physical ability, voice, poise, manner of expressing him- 
self, education, self confidence, intelligence, industry, 
motivation, and interest in Omar job opportunities. 

Now—Step 2—he is qualified to fill out an application 
form. Details in this form pertain to the job seeker’s 
general history, physical condition, education, social back- 
ground, and war record. He is asked to take the form 
home, fill it out, and mail it back to the company. 
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Having passed the preliminary interview and returned 
the application form, he is ready for Step 3. He is ealled 
in for a diagnostic pattern interview. Here, he really gets 
a good going over. Questions asked at this stage relate to 
his previous work, social activities, motivation, economie and 
financial history. And his personality is also evaluated. 

Next comes the Step 4—checking the applicant’s work 
references. Forms are submitted to previous employers 
who are requested to answer questions referring to the 
type of work done, earnings, length of service, personality, 
character, ability to do a satisfactory job, and reasons 
for leaving. 

Now for Steps 5 and 6: A thorough physical examina- 
tion is scheduled. Then the applicant is passed on to the 
foreman for whom he is to work. The foreman then 
judges him on his ability to do the job to which he will be 
assigned. If the foreman turns down the applicant, he 
must furnish the personnel director with satisfactory 
reasons. However, few applicants that reach this stage 
are ever rejected by the foreman, since they have met all 
of the job specifications already agreed on by the foreman 
and personnel department. 

Up to this point, the personnel department has fur- 
nished the foreman with the best worker that could be 
secured. And after the worker has been employed one 
week, the foreman fills out the seven-day progress report 
Step 7. 

The foreman checks the following questions on this re- 
port: Are you satified with his personal appearance? Does 
he get along well with his fellow workers? Does he do his 
work without being told or reminded? Does he “catch on” 
to instructions quickly? Does he make a lot of mistakes? 
Does he report for work on time? 

Final step is the 2lst-day progress report, which must 
also be filled out by the foreman. This form has been 
devised to determine if the worker is qualified to be a 
permanent member of the company. 

The worker is finally rated according to personal ap- 
pearance, attendance, physical fitness, friendliness, alert 
ness, housekeeping, quality of work, courtesy, personality, 
accuracy, dependability, and knowledge of the job. 

When either the 7th or 21st day reports are untavorable, 
the personnel department follows-up to assist with such 
corrective steps as may be indicated. 

The company maintains that no matter how good the 
working conditions are or how well the plant is equipped, 
quality products cannot be produced efficiently unless 


properly qualified personnel have been selected. And the 
man chosen for the job must also like his work. 

Both before and after a worker is hired, details of the 
position are clearly, concisely, and accurately stated. Thus, 
the new employee knows his salary, working hours, duties, 
working conditions, benefits, and opportunities for pro- 
motion. 


Better Workers—Higher Production 

Omar emphasizes the human side of production. And 
by keeping workers happy and satisfied, its bakeries and 
branches are staffed with better-than-average employees. 
What’s more, the company’s aim is to equal or better the 
going wage rate. 

Assisted by recommendations and the establishment of 
a method of appraising the progress of employees, district 
management was able to make 672 promotions during the 
past year on a fair and impartial basis—an enviable record! 

All sales managers, assistant sales managers, branch 
managers, and sales supervisors, for example, came from 
the ranks. All are former route salesmen. 

Promotions involve four basie standards: (1) Work ree- 
ord with the company, (2) personal record, (3) test scores 
based on intelligence and aptitnde examinations, and (4) 
merit ratings. 

Employment of these standards has eliminated guess work 
whenever the workers are considered for promotions. Be 
cause a salesman does a ecrackerjack selling job, has senior 
ity, or is well liked does not necessarily qualify him for a 
position as a sales supervisor. He must have the knowledge 
and ability to handle this position. 

Omar maintains a realistie attitude toward unions. In 
all its contract negotiations, it feels that the protection of 
its competitive position is vital to employees and employer. 
All issues are approached in a factual manner, and all 
proposals are weighed as to their ultimate effeet on the 
company’s competitive ability. 

Because of the management’s policy of cooperation with 
the unions, not one grievance has gone out of the Columbus 
bakery. 

Good relations are enjoyed with all unions. Bakery & 
Contectionery Workers, A.F. of L.; International Brother 
hood of Teamsters, Chauffeurs, Warehousemen & Helpers, 
A.F. of L.; and International Assn. of Machinists have con- 
tracts in the company’s bakeries. 

New employees acquire their skill and training during 
on-the-spot training courses, working under experienced 


Accent on Good Men Saves Company Money 


APPLICANT (left) is given stringent interview by Person- 


nel Director C. D. O'Donnell. Special system works to put 
right man in right job. 
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MEETING exacting requirements, applicant is accepted 


Introduced to foreman (above), he’s ready for work. After 


7th and 21st day, latter reports his progress 
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foremen and co-workers. Foremen, for example, are 
specialists. in one or more phases of bakery production. 
To raise the efficiency of the personnel, air conditioning 
and “spot” air conditioning were installed, wherever pos- 
sible, in the Columbus bakery for year-’round weather 
control. The air conditioning system dehumidifies in the 
summer and adds moisture to the rooms in the winter. In 
addition, it filters that it from outside. 
Omar recognizes the service of veteran employees. Last 
year, as an example, service awards went to 250 employees 
2,250 yr. Free, 


personne] 


fresh air draws 


who represented a combined service of 


semi-annual health check-ups are given to all 


in accordance with company policy. 


Buy ing Operations Centralized 


To Avoid Duplication of Effort 


centralized 
Re- 
specialists engaged in buying raw 
trucks, and 
supplies (uniforms, 


Efficient purchasing is assured through a 
department set up in Omaha under a vice-president. 
sponsible to him are 
supplies, equipment 


materials, packaging 


construction materials, and general 
stationery and office equipment) 
Each of the bakeries has a local purchasing agent who 
advises the central purchasing department at Omaha ot 
requirements and who keeps 
Gathering information on new 


duty he 


his bakery’s material 


inventories under eontrol 


raw 


products, equipment, and materials is another 


must 
Poliey of 


pertorm., 

the purchasing 

materials at the 
To attain this objective, buyers must be 


department is to buy top 


quality raw lowest prices, for delivery 


when needed. 


well versed in the specifications set up for raw materials 


and their inventory needs. Buyers constantly gather and 


assimilate market information from every available source 


materials can be bought at lowest prices. 
$15,000,000 worth of 


o that good raw 


Che purchasing department buys 


supplies, buildings, and equipment in a_ year. 


Services, 


By operating efliciently, this dep#grtment saves eonsider 


able money annually, eliminates duplication of effort, and 
maintains a tighter, more effective control of inventory. 


Duplication of effort done away with by having one 


olhece 


the buying. 


the central purchasing department in Omaha—do 


Money is the 


larger quantities at 


saved, too, beeause company 


ean lower 
Baek 

Keep the inventory low so that there will not be a lot of 

decline 


puy prices 


inventory-control system is this objective: 


high-priced items on hand when market prices 
ro maintain this effeetive control, the purchasing de 
the 
number of weeks that they ean cover themselves 


partnent has issued instructions to all bakeries on 


lWwxXximum 
on major ingredients, such as flour, sugar, shortening, and 


the like. Coverage limitation on lard, for example, is four 


weeks. But this limit can be extended, particularly during 


shortages or when there are adverse market faetors 


In order to handle large inventories efficiently, con 


iderable attention has been devoted to advanced methods 


of warehousing and handling of raw materials. By employ 
forklift 


niake maximum use ot 


} let ‘ 7 ] 
the latest trucks and pallets, warehouse crews 


storage space and keep the move 


toward production areas in elock 
ke precision 
unts of raw materials are 


Kor 


bakery amounts to 


Tremendous ani pur 


chased annually example, a month’s supply of flour 


And 
(bread 
1,722,500 


for the Columbus 25,000 sacks. 


it may be noted that las a nar baked goods 


veet items) required 27,4 res and 


fresh milk 
where 


fh... FS 


has been greatly cut down through the establishment of a 
salvage-control system. 

As stated, baked goods remaining on route trucks at the 
end of the day are sold in surplus stores. Also, materials 
like cotton bags and shortening drums that cannot be 
re-used in the bakeries are sold to interested parties. 
Reselling of scrap materials in the Columbus plant alone 
returns thousands of dollars annually. 

Sale of used white flour bags, for example, has been so 
successful that it has become a problem to accumulate 
enough of them to fill orders. The first day the bags were 
sold at Columbus and its surrounding branches, less than 
half of the orders filled. Sales were then discon- 
tinued for about three weeks so that enough bags could be 
When sales were resumed, 6,300 bags were dis- 
posed in one day. Again, this number fell short of what 
was Sales were then scheduled for Wednesday 
and Thursday of each week. Now, approximately 4,500 
bags are sold each week in Columbus alone. 


were 
accumulated. 


needed. 


Enlightened Public Relations 

Purpose of Omar’s publie relations program is to let the 
public observe the quality safeguards taken in the manu- 
facture of bakery produets, cleanliness of the plant, effi- 
ciency of the equipment, and the pride the employees have 
in doing their work. Equally important is the opportunity 
the plant visits provide in enabling the company to gain 
more customers, 

Biggest plant visit was the celebration of open house this 
spring at Columbus to dedieate the $1,560,000 addition to 
the bakery and the $600,000 expansion of the Central Ohio 
distribution centers. 

A route through the two-story bakery was arranged to 
give the visitors a first-hand view of the operations involved 
in making bread, pies, cakes, sweet rolls, and doughnuts. 
Several on-the-spot radio broadeasts and an array of door 
prizes lent a festive air to the oceasion. 

Reason for the huge open house, which lasted seven days, 
were the numerous requests from customers and friends to 
tour the bakery addition made. 
So, the company decided to let everyone see the improve 
And they did—more than 58,000 people came from 
all over Ohio. 

The influence of 
demonstrated a few 
cards as a source of getting more customers produced grati 
down 


while the new was being 


ments. 


this sales volume was 


weeks later, for the use of invitation 


opening on 


results. These ecards were broken into eities 


They were turned over to the 


fying 
and routes. salesmen, who 
then contacted the new 

But this method of getting new eustomers did not stop 


on the 


prospects. 


For every evening, sales supervisors cheeked 
who were asked: How many 

What is being done about those who were not 
reached? What did the new customers buy? And what were 
their reactions to Omar products and the bakery? 


here. 


salesmen, prospects were 


contacted ? 


Because the open house was so successful, three daily 
plant tours have now been set up, arranged by appoint 
ment with the personnel department. Tours are condueted 
by hostesses in attractive uniforms. 

Among groups visiting the plant are: Students 
teachers, Boy Seouts and Girl Seouts and eivie groups like 
the Lions, Rotary, Kiwanis, and women’s clubs. 

For those unable to visit during the day, special tours 
are arranged for the evening. Among those making these 
evening visits the Naval Credit Union 
Associations, and various office and factory workers. 
Salesmen 


and 


are Reserves, 

Efforts to promote plant visits are thorough. 
pass out their and 
Hlostesses solicit visits through correspondence. 
are signed by 


These 


invitations to customers prospects. 


Registration cards—another selling tool 


the visitors, who are asked to give their addresses. 


sales ¢ eportment 


ecards go to the 
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Full, half, and knockdown 


TWO-IN-ONE CASE comprises half cartons, each holding 24 cans. 


size 


case that is identical in 


a single 


Needn't Break Lots With This New Case 


Comprising two units—each a shipable package—special interlocking carton 


And how it goes together 








individual cartons 
before assembly 


i ready for shipment 


Glue entire under 
surface of tobs 


Glue inside of 
holding tobs 


Glue entire under 
surface of tabs 


Assembied carton 


a 








to conventional one used to pack 


Special top and bottom flaps lock both units into 
48 cans of baby 


food. 


is Gerber’s answer to market demand for half cases of baby foods 


C. R. HAVIGHORST 


Associate Editor, ‘’Food Industries’ 


To meet the growing market call for 


half-cases containing 24 5-o0z. eans, 
Gerber Products Co., Oakland, Calif. 
recently developed a special inter- 
locking case to take the place of the 
conventional container holding 48 cans. 
The new case is actually a double 
package—a combination of two ship 
ing units each containing 24 cans. 
To baby-food packing 


5-oz. cans 48 to a case was originally 


processors, 


the most efficient and economical way 
to do the job. But soon 
realized that some customers did not 
want to buy full cases of one kind of 
baby food. Instead, they preferred 
to stock up on a wide variety. 
Consumer preference, lack of storage 


wholesalers 


space, and changes in the 


retail-inventory 


or shelf 
methods of control 
accounted for the retailer’s desire for 
And as the 


increased, the 


demand for 
load on 


half-cases 
baby foods 
wholesalers’ “broken-case” or “broken 
This 


meant that these departments had to 


lot” departments grew heavier. 
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cut each half and 
the remaining 24 cans in a paper bag 
or wrap and glue paper over the open 


case in either put 


ends of each half-ease. 
job ot 


Knowing that the breaking 
open cases is a costly and inefficient 
might retleet 


operation—and one that 


in lost sales volume—Gerber made its 
first attack on the problem well before 
World War II. 

This initial modifieation of its oper 
ation actually involved the use of five 
light 


with twelve eans each, 


Four chipboard cases 


cases. 
were filled and 
these were then packed in a heavier 
shipping container before going to the 


gluer and compression units. 


First Change Too Costly 


But this change was not satisfactory 
because casing costs had sky rocketed 
Cost of casing this way was out of 
was necessary to use 


line, sinee it 


four additional cases, more printing, 
extra operator. In addition, 
had to be 


four 


and an 
the outside case larger to 


accomodate the smaller ones. 
Shipping weight, too, increased con 


} } 
sideraoly, 


1950 


World W ar II 
company to return to if 
original single ease for the duration. 

The 1948, 
when paper Ss ipplies were again avail 
able At 


arrangement 


rhen, intervened, 


| 
forcing the 


second change came in 
triple-case 
This 


cartons, 


that time, a 


was tried. time, 


two light “chipboard each 
containing 24 D-oz. Cans, were packed 
in a shipping container. 

Again, an additional 


required on each line to 


operator was 
insert the 
two eartons into the 
And here, too, casing costs 
high. Manufacturing 
about $40 for 
Additional eosts 
the need of extra packing equipment, 
storage l And on 


mabor 
top of this, the shipping weight of eac 


shipping case 
were too 
costs increased 
each 1,000 container 
were attributed to 


space, and 


ease increased about 12 oz 


Special Case Designed 
The problem of developing an effi 
and 


given top 


cient economical container was 
then 
neering department of the Company's 


Oakland, Calif., 
was reached in this third try n the 


priority in the eng 


branch. The answer 
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Six Major Changes Were Made on Packing Line 


SEMI-AUTOMATIC case packer was adjusted to enable ROLLER SECTION leading to gluer was changed to 
attendant to pack 24 instead of 48 cans into a case. prevent cases from congesting at gathering device. 


ANOTHER folding arm was attached to sprocket A 12-FT. section of compression unit was made part 
original arm to tuck in the additional top flap. of gluer to completely set adhesive. 








LIMIT SWITCH (center) actuates bottom belt of com PRINTING DEVICE at end of compression unit was re- 
pression unit (left) to keep components together designed to make imprints on each half case 


FOOD INDUSTRIES, OCTOBER 





form of a special case that Gerber 
trademarked the “Interlock”. 

This new container meets all the 
requirements because it comprises a 
two-compartment case—either part be- 
ing a shipable unit. The 
termed “Interlocking” because 
24-can unit has two tabs—one at top 
and one at bottom—which lock 
recesses of the “partner” ease. 
flap-extension type 
(see drawing) are formed out of the 
conventional inner flap, so that a min- 
imum amount of board is used. The 
two small eases, when sealed and glued 
together, form a single case identical 
in size to the one formerly used for 48 
Only difference is the addition 
into 


case is 


each 
into 


These tabs 


cans, 
of the two sides that divide it 
two 24-can units. 

The cut-away portion of the inner 
flap is useful in assembling the Inter- 
lok ease. Glue is continuously applied 
to all flaps and extensions. And to 
facilitate opening it, the container 
manufacturer applied a spot of ink 
on the flap at the center of each 
Since glue will not adhere to 
when depressed 


carton. 
this spot, it provides 

a place for purchase by tool or finger. 

Another feature: If desired, the 
interlocking case can be made up of 
more than two units. Here, one 
requirement is that the final package 
has a shape suitable for handling 
palletizing and warehousing. Another 
is to have each unit, after division, 
form a desirable take-home package 
(should the commodity lend itself to 
this form of sales appeal). 


Equipment Had to Be Changed 


In reality, development of a. sat- 
isfactorily designed case 
half the battle. Semi-automatie filling, 
automatic gluing and 
compressing of the flaps 
problems entirely different from those 
encountered with conventional 
The two small had to be 
gathered automatically in two's and 
carried through the gluer, where the 
additional top and bottom flaps could 
be folded outward and glue automatic 
ally applied. Also, these components 
had to be joined perfectly 
together—after the flaps were folded 
into place as they traveled from gluer 
And since 
printing 


was only 
subsequent 
presented 


eases, 


Cases 


squared 


through compression unit. 
there were two eases, the 
device at the end of the compression 
unit had to be redesigned. 
Just mechanical 
and additions these machines 
had to be determined experimentally. 
To find out, it was necessary to run 
the interlocking case through the 
packing line. As an outcome of these 
trial runs, six major changes on the 
conventional packing equipment were 


what alterations 


needed 


prescribed. 
First was an adjustment of the semi 
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automatic caser so that it could fill 
each carton with 24 instead of 48 cans. 
Second change was to devise means 
of keeping cases from congesting and 
action of the ease- 
gathering device. To do the latter, 
it was necessary to redesign the initial 
gluer 


disturbing the 


roller section leading to the 
This section now consists of eleven 
rolls. The first two idler rolls. 
Following these are two driven rolls. 
Next, there are two additional idler 
rolls, which are followed by five driven 
rolls. Purpose of alternating driven 
and non-driven rolls was to accelerate 
the two 24-can eases so that they could 
be timed into the gathering device, 
simultaneously leaving 
the running pairs. Automatically, 
a device enters the gap 
oncoming after the 
unit releases the twin package going 
to the gluing mechanism. 

This automatic gathering device has 
three limit switehes and two solenoids 
The eireuit 
that two limit switehes are actuated 
by two 24-can The third 
is actuated by a eam, which 
is timed with movement of spacing 
bars on the gluer. When all of the 
switches are closed, the solenoids are 


are 


between 


gaps 
and stops 


cases gathering 


electrical is arranged so 
cases. 


switch 


energized, and then the two eases are 
picked up by a spacing-bar and 
carried to the gluer. 

In addition, a fourth limit switch 
normally closed—is that 
it is actuated by the bottom flap ex 
tension, if the packer operator happens 
to reverse a case. This device prevents 
2a half-ease from entering the gluer. 

With conventional cases, only one 
top-flap must be folded forward by 
an arm. However, the new double 
case has two flaps that must be folded 


mounted so 


in this direction. 


How Flaps Are Folded 

To do this ealled for the third change 
It was necessary 
folding-arm to 


on the packing line. 
to attach a seeond 
the same sprocket containing the orig 
inal arm. Moreover, the forward flap 
of each second ease is notched to permit 
the second arm to contact the back flap 
of the first Then, in sequence, 
the leading inner flap is closed by the 
plow, the second flap by the first arm, 
the third flap by the plow, and the 
inner flap by the 
folding-arm 


case, 


last second arm 
The drive for the 
taken off the front shaft of the gluer 


timed 


Was 


so that its action is aceurately 


To handle cases of more than two 


components, it is only necessary to 
add more limit switches on the timing 
conveyor and more flap closing arms 
and then length of the 
tapered roller timing section. 

Guides were also added to hold the 
outside flaps open while closing the 


increase the 


inside ones. At the entrance end of 


1950 


the original plow 
replaced by an 
The latter 
flaps, thus 
way of the 


the gluer, half of 
was removed and 
additional plate and roller. 
quickly closes the front 
getting them out of the 
second arm. 

The spacing-bars conveying the two 
unit case through the gluer are con 
nected to two chain drives that operate 
in channels at each side of the machine. 
Neither bottom belts are 
driven in this unit. The chain drives 


top nor 
move over slotted sprockets that are 
bolted to hubs keyed to the drive 
shaft. With this arrangement, 
are always tightly pressed together, 
and they are kept in proper align 
through 


eases 


ment while being conveyed 


the machine. 


Setting the Glue 
Now to the fourth major change 
setting the glue. To facilitate effeetive 
setting of the glue, a 12-ft. section of 
the compressor unit was made a part 
Another 12-ft. 


compression 


sectic n 


unit 


of the gluer. 
of the conventional 
Glue-roll cams were then 
that the 
operates continuously. 

Today, the 
smoothly conveyed through this entire 
machine. At the transfer point- 
hetween the gluer and the compression 
unit—the glue is only partially set 
A dead plate and also additional, more 
closely added to 
insure a level transfer and to provide 
better support for case bottoms. 

To keep cases from being separated 
hy the forward action of the bottom 
as they 
the fifth 


was added, 


disconnected so gluer now 


eases are 


interlocking 


spaced rolls were 


helt of the compression unit 
move onto it from the gluer 
major change was made. 
This conveyor is now actuated by 
a limit switeh. And the bottom belt 
of the compression unit has been ex 
tended so that the leading edge of each 
case contacts the limit switch just as 
the back is discharged from the gluer 
The limit switeh starts the bottom con 


vevor of the compression unit, and the 
case moves smoothly into the machine 
The conveyor is not in motion when 


a case is discharged from the gluer 


when the ease is dis 


It moves only 


engaged from it. 


Printing Unit Altered 


From the compression unit, the ease 
discharged into a four-head 
that name of the 
product on outside of the 
Here, came the sixth, and final, 
major change A double die was 
installed on the seeond set of heads to 
print each individual face of the com 
ponent parts of the case. In addition, 
a 114-hp. motor was substituted for the 
usual 34-hp. drive of the conventional 
units 
190) 


is then 
printer puts the 
faces 


compression 
(7 urn to 


type gluer and 


page 
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IN THIS test plant at Georgia 


line 


Experiment 
Processing units for making jelly and 


preserves are in foreground. 


Station, promising new muscadine grape foods are coming off the pilot 
Grape juice line is in the rear. 


Reveal New Uses for Muscadine Grapes 


Pilot plant has successfully produced beverage juice, jelly, preserves, 


sauces, and a frozen-filling product from this Georgia vineyard crop 


E. DALTON WHITE 


“Food Industries” Special Correspondent, 
Atlanta, Ga 

The Georgia museadine grape is 
being turned into new value as a food 
Facilitie 
have 


for pilot plant oper- 
installed at the 


crop 
ations been 
Georgia Experiment Station for mak 
ing a beverage juice and also several 
other products from this grape In 
short, the museadine grape 1s offering 
promising possibilities for expanded 
use in the food processing industry 
In addition to grape juice, the plant 
has produced jelly, preserves, frozen 
grapes tor pies and ice cream, musca 
dine spiced sauce, and a meat sauce. 
And 
make 
The grape juice pilot plant, hand- 
ling 1 ton of grapes in 10 hr., was 


experiments are 
frozen 


underway to 
concentrates, 


erected at the station two years ago. 
In this miniature plant, grapes are 
graded, washed, 
Then the juice is 
blended, filtered, and 
bottled. For more complete utiliza- 
tion of the grapes, additional equip- 


cleaned, deseeded, 


and pressed. 


pasteurized, 


ment was installed to make the jelly, 


80 (Vol. p. 1719) 


preserves, and other speeifie products 

At the pilot plant, the grapes pass 
a variable speed-drive inspec- 
tion table, spray 
washer, and up a shop-made chain ele- 
with cleats. Grapes then fall 
into a hopper feeding a crusher, which 


along 
through a rotary 


vator 


is located above a 
The crusher consists of a cylinder 
with teeth. As the cylinder turns, 
it erushes the grapes passing through 
it. The erushed product is then di- 
rectly funneled into press forms. 


press. 


Processing the Juice 

Six 18x18x2'%-in. forms are 
pressed at once in a hand-operated, 
hydraulic unit. 
able the operator to load one stack of 
forms while another is pressed. 

From the press, the juice is pumped 
into two holding tanks—one for hot- 
pressed and the other for cold-pressed 
juice. Next, the juice is pumped into 
a stainless steel blending vat. Here, 
each 100 gal. is adjusted for acidity, 
sweetness and color. Then the juice 
pasteurizer, where it is 
heated to 190 deg. F. in 2 min. 

Pasteurized juice is then pumped 


Press accessories en- 


goes to a 
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through a small drum-like vertical 
filter that has four 10-in. dia. plates 
with coarse filter paper. Finally, the 
juice is bottled. 

Extensive experiments were carried 
out during the first year. Prime ob- 
jective was production of a high qual- 
ity product economically. In these 
experiments, cold- and _ hot-pressed 
grapes, clarified with and without 
filter aid, were used. 


Removing Sediment 


It was found that the addition of 
pectin or sediment-producing enzymes 
to the strained but unfiltered juice 
was of little value in reducing the 
amount of suspended solids. Further- 
more, these clarifying agents did not 
curb tartrate or sediment that com- 





TABLE —HOT-PRESSED GRAPES, 
Clarified With Filter Aid, Produces the 
Most Juice 


Juice Yield 


Grapes (Lb.) Pressed Filter Aid (Percent) 


Hot 


Total 15,285 56.6 
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MUSCADINE JUICE: From Fresh Grapes to Final Beverage 


GRAPES, graded at inspection table 


washer (foreground) and chuted into deseeder. 


HYDRAULIC UNIT presses the 
juice from crushed, deseeded fruit. 


bottled 
standing. 


monly form in juice after a 
few weeks’ 
Sediment was eliminated by permit- 
ting the juice to settle at 38 deg. F. 
for a week and then decanting. The 
color and flavor of the bottled juice 
was retained much better when it was 
stored in a cool, dark place. 
Further experiments indicated that 
it was impossible to clarify the juice 
completely by unaided filtering. How- 
ever, by adding 1.5 percent filter aid 


4 -JUICE goes from blending tank 
(top) into pasteurizer and filter. 


(Celite No. 545) to the crushed grapes 
filtering, it 
and ‘‘polish’’ the 
Moreover, the 


before was possible to 


clarify juice to 
crystal! 
yield of the juice was increased, the 


clearness. 


juice flowed more evenly from the 
press, and peeling the cake from the 


press cloth was facilitated, 


Yield Figures Cited 


Filter aid increased the yield about 
)» 


2 percent on the hot-pressed juices 


Twelve Steps in Making Muscadine Juice 


(rear), are conveyed through rotary ? 


ELEVATOR (rear) carries grapes 


to crusher directly above press. 


FILLED 


ready for 


and bottles 
product appraisal 


capped 


(see accompanying table) and 5 to 6 


percent on cold-pressed juices. The 
average was about 4 percent for the 
blended juice. 

A total of 15,285 lb. of grapes was 
vielding 
juice. The 
percent with filter aid and 54.0 per 
without filter aid. 

Considerable difference in color as 


pressed, about 56.6 percent 


average yield was 9538.1 


cent 


well as yield was noted between lot 


and cold pressed juice, Some of the 











r a. 
PAsTeumizinG! 
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difference was due to the variety and 
degree of ripeness of the grape. 

The most desirable color and flavor, 
as well as highest vield, were obtained 
by blending 70 percent cold-pressed 
juice with 30 percent 
juice. Although the 
juice had a sweeter taste and a more 
fragrant aroma, it lacked color, body, 
acidity, and tartness. In hot 


hot-pressed 
cold—pressed 


press 
ing grapes—heating them to about 
125 deg. F. and then pressing hot— 
the heat breaks down the pulp to pro- 
duce more juice with a richer color. 

It was learned that sugar content 
increases and acidity decreases as the 
grapes Also, the 
sugar acidity varies 
variety. 


ripen. percent of 


and with the 


Sweetening the Juice 


Taste tests indicated that the pret- 
erence was for juice with about 16.8 
percent solids dextrose) and a 
total acidity of 80-90 (normaley x 
1,000). To obtain such a juice, it is 
necessary to blend different varieties 
to produce the desired acidity and to 
add up to 3 percent of dextrose to get 
the desired sweetness and body. 


(as 


Experiments with sucrose were un- 
the sweetness 
natural 


satisfactory, 
masked the 


since 


delicate grape 


flavor. Also, the addition of 1.5 per- 
cent dextrose and 0.5 percent sucrose 
was not as satisfactory as the addi- 
tion of 3 percent dextrose. 

While bottled musecadine juice is 
normally red, it becomes purplish 
after it is opened. This color change 
is due to oxidation, which is cata- 
lyzed by the presence of metals. Iron 
in processing lines greatly accelerates 
Copper and aluminum 
have the same effect, with aluminum 
being the worse offender. The color 
accompanied by a 
marked reduction in the flavor. 


this change. 


ehange is also 


Ascorbic Acid Retains Color 


In experiments seeking a way to 
preserve the natural color and to pre- 
vent oxidation of the flavor, use of 
found favor. In the 
mg. of acid 
were added at the crusher to each 
pound of grapes. In another test, 180 
ascorbic acid were added to 
each pound of juice just before it was 
pasteurized. 

It was learned that about 25 per- 
cent of the added asecorbie acid was 
lost during pressing. An additional 
loss of 10 percent occurred during the 
blending of various press fractions, 
another 5 filtration. 


aseorbie acid 


first test, 200 ascorbie 


me. of 


also percent in 


By adding 10 oz. of ascorbie acid 
per ton of grapes and figuring a 58 
percent (by weight) yield, the final 
juice contained about 30 mg. of ascor- 
bie aeid 100 ml.—the desired 
standard. 

Loss of ascorbie acid added to the 
blended juice before it was pasteur- 
ized, filtered and bottled amounted to 
about 20 percent. The addition of 
about 5 oz. of ascorbic acid per 100 
val. of juice is required to produce a 
finished juice with 30 mg. of the acid 
per 100 ml. Calculated on a_ton- 
nage basis, this runs to about 7 oz. 
of ascorbie acid per ton of grapes. 

Hence, about 40 percent more ascor- 
bic acid must be added before press- 
ing than is added after the juice is 
collected. This 40 percent is just that 
much additional protection against 
oxidation during processing. 


per 


Favorable Grape Varieties 

The Georgia Experiment Station 
maintains a vineyard, where new 
varieties of muscadine grapes are de- 
veloped and old ones are perfected 
The Hunt variety, developed by H. P. 
Stuckey and further improved by 
Mathew W. Murphy, appears to be the 
best producer. Another pro- 
ducer is the seuppernong. 


good 





Better, Faster Washing Achieved 
With Synthetic Detergent 


Solving of tuna packer’s oily-can problem 


—with no rewash needed and plating of 


‘ans unharmed—is 


surface-active solutions 


ALLEN I. BARRY 


Chemical Engineer, Eastport, Me 


luna cans remained oily after 
packing and sealing—even atter wash 


alkali 


Riviera 


cleaner 


Packing 


ing with a standard 
posed a problem at 
Co., Eastport, Me. 
jut substitution f a synthetic de 
» diffieulty, reflecting 


the versatility t the 


tergent solved 


new chemical 
detergents 
The Eastport 


its tuna 


company had set up 


line to utilize sardine pack 


ing facilities during the off season 


At first, after sealing and spray-rin 
ing, oily tuna 


washed in 
containing 1 


eans were 


boiling water percent 
sodium metasilicate, and then pressure 
cooked 


But considerable pack oil is required 


for tuna. 


coated 
cleanser did not 


pletely, 


might be 


sodium phosphate). 
tergent 1s 


cent 


latest stride with 


And when the cans pass 


through the sealer, they become heavily 


The 
the oil 
came out of 


alkali 


com- 


oil. 
remove 


with excess 


and after cans 


the pressure cooker, a second wash and 


Inspection Was necessary. 


{ stronger alkali solution and a 


mger washing time were considered 


but were rejected because ean plating 


attacked, causing darkening 
Chen the company made special tests 
vy suspending oil-coated tuna cans in 


various synthetic detergent solutions. 


Answer was found in a combination 


synthetic detergent and wetting agent 


an alkyl aryl sulfonate—plus a 


small amount of TSP (the alkali tri 


Solution of de 
between 0.3 and 0.5 
The TSP is added to maintain 


per 
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a pH between 9 and 10, This solution 
is relatively harmless to the can. 

In operation, the wash solution is 
kept at boiling point by live steam. 
Cans enter on the 
sealer, and emerge free of oil. 

Agitation produced by boiling gives 
all the mechanical action needed. Tem 
perature of the boiling solution does 


a conveyor from 


not affect can plating more than can 
be expected in plant operation. Solu 
tion needs only slight additional make 
up for the next batch of cans. Quan- 
tities of detergent are not too eritical, 
therefore are measured by volume in 
galvanized pails. 

After using this method for a short 
while, it 
down the washing time, and so speed 
up the produetion line. 


was found possible to eut 


Theory of Synthetic Detergents 
The 


detergent is 


effectiveness of a synthetic 
explained. One 
portion of each moleeule is hydro- 
philie (water loving) and another por- 
tion is lipophilic (oil loving). Thus, 
the detergent forms a link between 
the water and oil. Adherence of the 
oil to the metal surface is lessened. 
Oil is washed off and breaks into 
which remain sus 
pended in the wash solution. Subse- 
rinsing action 


simply 


minute globules 


and 
removes the oil without redeposition. 


quent mechanical 
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Ultraviolet Tubes Protect Product at These Vital Points 


4 ee 


HERE, 25 electric germicidal tubes keep the processing room free of bacteria during entire treating time. Lamps are 
systematically arranged to produce a complete and effective blanket of light. 


SORTERS cull cherries. When operators leave, conveyor is 
kept under constant germicidal bath from lamps above. 


THIS LAMP, 


installed 
barrels, protects cherries during packing operation. 


Product uniformity is now best ever. 


at filling station directly above 


Rays Curb Bacteria, Boost Fruit Quality 


Michigan packer effectively guards cherries with germ-killing lamps strategically 
placed to cover product in process, all exposed areas, and surrounding air 


J. NELSON and I. MATELSKY 


Respectively, Quality Control Chemist, Howard Black Cherry Co., Traverse City, Mich., and 
Bacteriologist, General Electric Co., Nela Park, Cleveland 


A simple, economical radiation tech- 
nie now makes it possible to deliver 
packed cherries virtually free of bac- 
teria from the Howard Black Cherry 
Co., Traverse City, Mich. 

Contamination of products by air- 
borne microorganisms is prevented by 
processing under germicidal rays. 
This is done by irradiation of 
@ Product in process, to inhibit or 
kill organisms on its surface. 

@ Surrounding air, to reduce number 
of floating organisms. 
@ Ceilings, walls, floor, and other ex- 
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posed areas, thus killing or inhibiting 
growth of bacteria, yeasts and molds 
and removing main sources of air- 
borne contaminants. 

Company President Black’s 
was toward greater use of cherries in 
ice cream manufacture. He aimed to 
have the fruit meet the standards of 
the highly sanitary dairy field. 

Systematic placement of the germ- 
icidal tubes gives intense irradiation 
of the air in the processing rooms dur- 
ing the time when no personnel is 
present—16 out of 24 hr. on work days, 


move 


1950 


continuous over week-ends. And the 
following results have been observed 
over a 12-month period: (1) Total 
counts declined well below 500 per ec., 
(2) Coliform counts dropped to zero, 
(3) Myecoderm scum was absent from 
the surface of processing cherries, and 
(4) Mold growth was gone from walls 
and surfaces of casks. 

Thus this packer has concluded that 
germicidal ultraviolet air and surface 
disinfection is a prime adjunct in 
good plant maintenance and house- 
keeping. To reduce spoilage, process- 
ing dishes, pans and casks must be 
scrubbed to assure bacteriologically 
clean surfaces. And plant air must be 
attention as equipment. 


given same 
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They're “Other Man’s Responsibility” Now 


binds ml 


Ty oof Dayan awit) wee mi} 


GARAGE AND TRUCKS went along in switch from 


Dairy Truck Leasing 
Gets Good Foothold 


Fluid milk and ice cream distributor turns over all 


its trucking worries to drive-it-yourself group 


FOREMOST DAIRIES, one of the 


leading dairy and ice cream proce 
essors of the South, is using a fleet of 
50 leased trucks for all tluid milk and 
ive cream deliveries out of its plant In 
In fact, 


trucks for 


Birmingham, Ala it has now 


been using these over a 


vear, operating on a 5-vear contract 
signed on May 21, 1949 and expiring 
1954 


Headquarters for the 


on the same date in 
company ’s 
milk and ice cream plant is in Jackson 
ville, Fla. The organization operates 
combined milk and ice cream plants o1 
separate milk or 


separate ice cream 


in Daytona Beach and Orlando, 
Fla.; Savannah, Atlanta, Columbus, 
Thomasville and Valdosta, Ga.; Char 
lotte, N. ( Spartanburg, S. C 

Sharpsburg, Pa.; and Montgomery and 
Birmingham, Ala While h } 


each plant 
separate entity, there 


plant ; 


Is operated as i 


is overall control from the head office 


J IGKSONVILLC 


Remote Control 


The automotive poli es of the con 


pany as regards both truck mainte 


nance and operation are also deter 
This 


all trucks and 


mined at Jacksonville covers 


details of acquisition of 


automotive shop equipment and sup- 
plies. The thus 
very definitely has the problem of the 


Foremost company 


control of its automotive 
at all plants outside of 
Jacksonville. 


remote 
equipment 


Certain of those automotive policies 
and details of controls set up to meas 
delivery production anc 
with 


ure truck 
maintenance costs, together 
methods of operation, were described 
illustrated in Foop INpustTrRIEs 
for August, September and December, 


1942. 


company-owned trucks exclusively. 


and 
These articles, however, covered 


The problem of using leased trucks 


instead of company trucks was dis 
between Paul E. 


Foremost Dairies, 


cussed Reinhold, 


president of and 
0. H. Bradbury, sales manager of the 
Dixie Drive-It-Yourself System, Bir 
mingham, for over a year prior to the 
signing of the leased-truck contract 
Under the arrangement, Dixie agrees 
to provide the number of retail 
milk trucks and ice 
trucks desired by Foremost. Dixie will 
also paint, letter and maintain them 
Fore 
The fee consists of a stipulated 
amount per week per truck, according 


ana 


wholesale eream 


ready for work as specified by 


most. 
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rental arrangement. 


to size and type, plus a stipulated 
amount per mile per truck, again ac 
cording to size and type, for all miles 
driven, 

Dixie further agrees to maintain 
sufficient spare trucks to allow for 
repainting and relettering the active 
trucks once a year; for major over 
hauls; and for replacements following 
route accidents, thus 
assuring Foremost continuity of de 
Dixie 
charges for replacement vehicles only 


breakdowns or 


livery service as required. 
when used, on the same basis as the 
trucks, except that on route 
breakdowns, Dixie makes no charge to 
Foremost for the relief driver taking 
the replacement truck to the place of 
breakdown. 

Dixie keeps all of the trucks in good 
appearance, with adequate 


active 


washings 
and in good mechanical condition, and 
it replaces worn-out equipment when 
necessary. 

Moreover, Dixie agrees to garage the 
trucks overnight, to maintain a shop 
to keep them in proper condition, to 
provide all gasoline, oil and tires, to 
provide all licenses, to pay all property 
taxes and all fire and theft and pub 
lic liability and property damage in 
surance. 


“Where and When Wanted” 


In effect, the dairy company gets 
the required number of trueks, where 
and when wanted, all kept in good ap- 
pearance and mechanical condition, 
with adequate spares to assure con 
tinuity of 


ulated 


operation—all for a stip 
truck 
plus a stipulated amount per mile for 
with no minimum or 
maximum guarantee of mileage. 


The 


weekly rental fee per 


all miles run, 


drivers are hired, paid and 
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supervised by Foremost. Dixie has no 
control over the drivers, except pos- 
sibly to suggest the elimination of such 
drivers as have proven bad accident 
risks. 
Buys Old Trucks 

As is the case with all truck-leasing 
negotiations, the first question the 
owner asks is:: “What am I going to 
do with my present trucks?” And the 
lessor’s answer always is: “We'll buy 
them from you for cash at better than 
their current book values.” Sueh 
the case in the Foremost-Dixie deal. 

Dixie paid $60,000 for the 43 trucks 
then in service at Foremost’s Birming 
ham plant. In Dixie 
bought Foremost garage 
equipment and its stock of parts, sup- 
plies and tires, and it prorated the 
cost of licenses and insurance on the 
trucks, which already had been paid 
for the year. 

Dixie also rented Foremost’s garage. 
Thus, the trucks are maintained and 
painted in the same building as that 


was 


addition, also 


for eash all 


from which the company-owned trucks 
were serviced previously. The total in- 
vestment in the deal reached approxi 
mately $100,000. 

At the start, Dixie took over all the 
This 
that 
garage mechanies and helpers were al- 
ready familiar with the 
maintenance. Then, too, no Foremost 
man lost his job in the transition. 


dairy’s garage employees. was 


considered a wise move in these 


Foremost 


Change to Paper Containers 
The 


Chevrolets, 


trucks purchased included 
Internationals Dia- 
mond-Ts. All replacements are to be 
Chevrolets. Twelve of the trucks pur- 
chased were replaced within the first 
30 days by new Chevrolets equipped 
with mechanically-refrigerated bodies 
to accommodate a Foremost change in 
operation from glass bottles to paper 
In fact, it is said that the 
Foremost in 


and 


containers. 
Dixie money received by 
the leasing transaction was used to 
finance part or all of the transition 
from bottles to paper containers. 
Because cracked or flaked water ice 
bottles in 
not suitable 


previously used on wooden 


cases as a refrigerant is 
for paper containers because the latter 
soften when wet, refrigeration in all 
new leased trucks is to be either semi or 
fully mechanical. 

Since the signing of the 
Foremost has added seven new 
so that there are now 50 trucks under 

Of these, 47 are used on retail 
wholesale milk 


contract, 
routes 


lease. 
routes and 
ice cream The 
milk bodies are refrigerated to a maxi- 
mum of 50 deg. F. by the use of two 
Dole Kold-Hold plates and a 1 hp. 
220 vy. single-phase compressor. The 
ice cream bodies are low-temperature 


and 


deliveries. wholesale 
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vehicles that are also refrigerated by 
the cold plates. 

Besides the beneficial release of cap- 
ital investment, Dixie claims that four 
basic advantages will acerue to Fore- 
most by reason of the leasing contract, 
as follows: 

1. Executives will have more time 
to devote to the company’s basic 
business. 

Sueh duties as the 


licenses 


management 


handling of insurance and 
and the purchase of vehicles, gasoline, 
oil, tires and supplies will be elimi- 
nated. 

2. Delivery expense can be budgeted 
in advance. There is just one bill for 
everything, based on the weekly 
rental for each truck plus a specified 
charge for each mile the truck travels. 

Since covers the same 


each truck 


route daily, the mileage cost can be 
pre-calculated. A 


truck at the end of 


mileage check of 


each each day 


also deters the drivers from excursions 


off the route, such as going home for 
breakfast every day and for lunch 
on collection days. This was prevalent 
previously, and if corrected there will 
be a considerable yearly saving 
3. Truck maintenance worries 
be eliminated. - 
Dixie maintains all the equipment 
and makes repairs when needed at no 
Foremost. If a 
route, the 


will 


additional cost to 
truck 


driver 


breaks down on the 

calls Dixie, not 
Road service are 
Dixie. Or, if 
truck is sent out to enable the driver 
to complete his route. The disabled 
truck is then towed back to the ga- 
rage for repairs and the only additional 
cost to Foremost is the mileage charge 
back to the for the broken- 
down truck. 

4. The leasing contract assures well- 
maintained and good-looking trucks. 

Repainted relettered 


Foremost. 
made by 
substitute 


repairs 


necessary, a 


garage 


and every 


twelve months to Foremost specifica- 
tions, the vehicles to all intents and 
purposes are company trucks. 
Bearing in mind that all Dixie serv 
ices rendered for which no additional 
charges to Foremost are made are in- 
cluded in either the weekly or mile 
age rates and that Dixie must earn a 
profit on all the services in order to 
stay in business, the owned vs. leased 
truck maintenance problem resolves 
itself into one of comparative cost, 


Weighing the Factors 


On the one side there is the expense 


of operating an automotive depart 
ment without profit, with a manage: 
capable of selecting and ordering the 
equipment and of 


most economical 


setting up and maintaining controls 


all garage, 


through 


to limit repair and paint 


Ing expense supervision ol 
shop foremen and clerks as required, 
all to that 


be relieved of all 


the end top management 


automotive details, 
such as insurance, getting licenses, 
and 


On the othe 


purchasing all supplies 
side, the 


selection of 


the proper equipment remains with 
the top management but its procure 
with a 
operating at a The 
fleet, the difficult 
owner to maintain his 


ment and maintenance rests 


lessor profit 
smaller the more 
it is for the 
own automotive department at com- 
tew 
the 


the 


parable cost beeause of too 
over which to spread 
overhead. The larger the fleet, 


better are the owner’s chances o 


vehicles 
‘ op 
erating his own automotive depart 
ment at a lower net cost. 

Where the dividing line is to be 
found, as regards optimum economy, 
depends on many variable factors, no 
two the the 


Foremost ease, Foop Ixpustries looks 


cases being same. In 
forward to publishing, some time after 
May 21, 1954, the net results of the 


eurrent 5-yr. leasing contract. 








DAIRY DRIVER 


one—is supplied by lessor. 


KFSO 


continues at the wheel although the truck-—~a 








7 | mane a 
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IEAM BUTTERMILK 


brand new 
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Then conveyors pour rice 


into pit 


And marine leg carries it to ship hold 


Bulk Rice Shipments Save Time, Money 


ISTORY was made at the Port of 

Stockton, Calif., 
August this year when 60,000 tons of 
milled brown bulk to 
Japan. Normally, all export milled 
rice is shipped in bags, but costs forced 
the U. S. Department of Agriculture 
and the U. S. Army in Japan to adopt 
bulk handling. 

Savings in time accrued from quick 
turn-around of trucks between Sacra 
mento and Stockton, and rapid load 
Saving in sacks 


from June to 


rice moved in 


ing and unloading 


86 (Vol. p. 1725) 


alone totaled about $200,000. Saving 
in inland transportation through use 
of the Port of Stockton amounted to 
about $108,000. 

At the Sacramento mills of 
Growers Assn. of California, 
brown rice was bulk-loaded into trucks 
and transported direct to the port. 
About 75 truckloads were delivered 
every day over an 18-hr. period to 
meet closely coordinated schedules of 
mill and ship loading. 

At the port, equipment capable of 


Rice 
milled 
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bulk loading 100 tons per hour was 
devised and installed in four days from 
the time of notification of shipment of 
rice. Here is the quick, 3-step way 
the grain was handled: 

A special 15-deg.-angle ramp, 180 
ft. long, was installed to permit two 
truck units to unload simultaneously 
into two serew conveyors. Totaling 
135 ft. in length, these conveyors de- 
livered rice to a pit, from which it was 
elevated by marine leg and carried to 
the hold of the vessel being filled. 
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We Think .. . 


EDITORIALS 


# Bread Standards Point Up Need for Answers to Basic Questions 


Two basie questions remain without satisfactory answers 
as a result of the tentative order on standards of identity 
for bread. One is highly important not only to bakers but 
to other food processors. It has to do with the possible 
toxicity of certain of the chemicals which are not accepted 
by the proposed standard as satisfactory for emulsifiers 
or softeners. That is a question for toxicologists to answer. 

Equally important to bakers is the second question: 
What happens when bread grows older, either with or 
without the presence of such chemicals? This problem 
is one for cereal chemists and nutritionists to study jointly. 

Manufacturers of chemicals are somewhat at a loss in 
respect to knowing what they must do to prove that a 
chemical material is safe when used in foods. In some 
cases, animal studies and clinical tests carried on by such 
manufacturers and other interested parties have found 
no harmful effects. Yet the Food & Drug Administration 
has not been satisfied. 

A cautious attitude on the part of F&DA is highly 
desirable. In fact, the Food, Drug & Cosmetie Act should 
be strengthened to provide that chemical manufacturers 
submit irrefutable proof of the harmlessness of new chem- 
icals before they are used in foods. Addition of chemicals 
to foods as a substitute for positive technical control, as a 
substitute for use of best processing or marketing practices, 
or as a substitute for use of nutritive ingredients is a 
negative approach to the solution of a perishability problem. 
Sanction for the use of such additives should be difficult 


» Hang “Help Wanted” Sign Against 


The defense program definitely is developing new demands 
for employees in many kinds of business. This means that 
before long you may have difficulty in hiring personnel in 
both technical and operating divisions. Two or three special 
problems need early consideration in this connection. 

There soon will be the problem of hiring women for 
positions normally filled by men. If the heavy part of each 
job were mechanized, many food factories could use more 
women workers—and at the same time take advantage of 
feminine dexterity. A general plant survey from that point 
of view is desirable in food processing plants. 

By a little advance planning, factories also can recruit 
workers who are somewhat handicapped physically or are 
in age groups older than normally hired. The apprentice 
period or the training time for such new workers may have 
to be a bit longer than with the young and vigorous. But 
experience during the last war period showed that older 


to obtain. The health of the public and constructive tech- 
nological progress in food processing are at stake 

But it is extremely important that those interested in this 
problem shall get very definitely from F&DA a definition 
of the minimum set of test results which will be considered 
adequate in demonstrating the propriety of use of these 
chemicals from the standpoint of possible toxicity. Then 
those interested can decide whether they care to conduct 
such tests. 

In the specifie ease of bread, little less diffieult is the 
question of what happens when it stales. What happens as 
time passes? What is the meaning of what happens? If 
bread gets dry and hard, what causes this, and what are 
the secondary results? When such staling is postponed by 
softeners, what else happened? Has staling changed the 
dietetic value as time passed? And what has happened to 
flavor under each of many circumstances? 

It would seem that a combination of cereal chemists and 
nutritionists could usefully and practically analyze these 
aspects of staling. And while the American Institute 
of Baking and others have been investigating the chemistry 
of bread staling, it seems that the bread industry should 
carry the worker further and faster. 

An exhaustive study seems timely, because staling un- 
questionably results in a heavy economic loss to the baking 
industry. It may conceivably result in a dietetie loss to 
the consumers of bread in which staling has not progressed 
to the point of unpalatability. 


Attractive Background 


persons often are among the best and most stable workers. 

Most important of all at this stage may be the job of 
planning the approach to people who ordinarily do not 
work. In many areas, the customary bulletin board, news- 
paper advertising, or other common methods of recruiting 
help will not be enough. Some areas very soon will require 
highly specialized searches for new personnel. 

And an important factor in getting and holding em- 
plovees is the establishment of plant working conditions 
which make the jobs attractive. Perhaps a program for the 
improvement of such conditions is the first step. This 
would assure employees a clean, attractive, well-lighted and 
well-ventilated place in which to work, and fresh uniforms 
to wear on the job. Then their workday “home” would 
to a pleasant environment. 

It is not too late to capitalize on such conditions, but 
time in which to establish them is growing short. 


= Lee Marshall Demonstrated Value of Proper Perspective 


As a rule, the top man in any company has a vision and 
perspective not shared by many persons. And usually 
that is why he is chosen for the top job. He seldom is 
afflicted by the common difficulty of seeing the trees but 
not the forest. 

The late M. Lee Marshall of Continental Baking Corp. 
was one of the gifted executives who had the broad per- 
spective. Few persons ever realized how great a contri- 
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bution he made to the World War II effort by his ability 
to see the whole picture in War Food Administration. 

Things were chaotic before Lee Marshall came in at 
the top echelon. And while to an outsider he did not seem 
to be doing very much, somehow the organization began 
to function shortly after he went to Washington. 

One day we met him on a train and asked how he had 
done it. His modest reply was characteristic of the man. 


(Vol. p. 1726 87 





The trouble, he explained, stemmed from the fact that 
policies were being made at the administrative level. 
Facing problems and lacking any policy to guide them, 
chaps who were hardly more than clerical employees would 
make decisions on pending matters. Then they would send 
memos “upstairs” that so-an-so was the policy henceforth. 

With hundreds setting policies without reference to each 
other, or to higher echelon policies, it is understandable 
why chaos reigned and Washington jitters became com- 


monplace 


» Don't Yell “Wolf to Suppliers Unless 


Institute should 
watched with considerable interest, for it may be help- 
This study 
to determine how 


A recent study initiated by Packaging 


e 
ful 
quested by a user of packaging material 


to harassed purchasing agents. was re 


far in advance others are buying their packaging supplies. 
The prae 


tice 


individual concerned his own firm’s 


If others 
ie information can be helpful in 
to 


presents 
equally frank about eurrent purchasing 
all 
atl 


are 


poliey, tl ving fears or 


reducing forward commitments reasonable figures, 


Another move to develop sanity in purchasing pack 
Here 


manager called in his prineipal suppliers, 


purchasing 
the 


aging has much merit the 


supplies 
explained 
purchasing policy of the past, and asked for cooperation 
pl He offered to cut 
percent so 


on h his normal inventories 30 


in 
suppliers could handle more seare orders 
provided the suppliers promised to meet his bona fide needs. 
All without That took 
nerve and mutual confidence. 

Which brings up what a purchasing man of long exper 
ience once told us was the indispensable basis of success 
ful purchasing. He said: “The most important factor is 


to win the confidence of suppliers and never try any ‘fast 


agreed a moment’s hesitation. 


tricks’ or resort to chiseling or playing one supplier against 
another. One often can chisel lower prices on a falling 
market, but you always are forced to make up for it on a 


rising market 


# Business Men Should Support Red 


An outstanding job has been done by 
businessmen in selling their products but 
a dismal job in selling their companies, 
to paraphrase a statement by Father 
Notre Dame. 

s because they have been 


Keller of 

Perhaps it 1 
giving consumers more 
by improving quality 
production — efficiency. 


too engrossed in 


for their money 








b GIVE rwoucn sor ALL! 


and = inereasing 
But 


convineing the publie that American companies are run by 


Is apparent that more attention must be devoted to 


people with warm blood in their veins and a genuine 
interest in the communities in which they operate, 

One of the 
purpose 1 Vy 
But tl 
ficult in the past to decide which ones 
Now 
Community 
and 


approximately 


show this human quality to good 
health and 


these agene 


ways to 


s supporting welfare agencies. 


it dif- 
to favor and how to 


ie great number ot ies has made 


these 


Chests 


distribute support complications 
removed This 


15,000 health 


equitably 


are year, are uniting 


welfare in one big 


$190,000,000 


more than 
effort 

This is to help finance such typical Red Feather serv 
ces as Boy Scouts and Girl Scouts, Maternity Ilomes and 
Nurses, Family Aid, Neigh 


Houses Lega are Boys’ 


agencies 


to raise 


Service, 


lid 


Visiting Travelers 


borhood and Included too 


Lee Marshall changed it all in a few days. He set up 
a policy board and required all and sundry to accept the 
board’s policies—not write their own. It would be an unwar- 
ranted optimism to say that peace then decended on South 
Building of USDA. But the War Food Administration 
did begin to function as Congress had intended. 

Mr. Marshall’s achievement demonstrated the great merit 
in sizing up a situation in its integrated entirety, rather 
than taking a piecemeal approach. And it works in 
industry as well as in Washington. 


You Really Mean It 


suppliers, 


“When we have any disagreements with our 
And when 


we settle them without going to other sources. 
the suppliers have any bargains to offer, they come to us. 
We have sold them on our integrity and fairness through 
two World Wars and the Big Depression. That, my friend, 
is the essenee of good purchasing.” 

comment from a purehasing expeditor also 
It, too, involves the development of mutual 
This man was yanked out of an- 
So he got 


Another 
bears mention. 
respect and confidence. 
other job and told to expedite procurement. 
on a train and ealled on the firm’s principal sources of 
supply to learn why they were tardy with deliveries. 

To his astonishment, he learned that the suppliers knew 
all about equipment lying in unopened erates for four 
months of equipment that had been 
ordered “extra rush.” 

Said one supplier: “When you folks learn to play fair 
with us, when you convince us that delivery dates are 
really important and the stuff will go into use at once 
instead of lying in the yard for half a year—then we will 
ship promptly. As it is now, we just figure you are buying 
far ahead, and our shipments are going to the folks who 


at one his plants 


really need them.” 
There is no quick or easy way to build up respect and 
It takes both time and character. But it is 


well worth doing. 


confidence. 


Feather Campaign 


Clubs and Camp Fire Girls, Urban League, Children’s Aid, 
Hospitals and Clinics, and Services tor the Aged. The 
Salvation Army, YMCA, YWCA, Summer Camps, Clubs 
for Girls, Aid to the Handicapped, and Social Hygiene 
Services are also members of the Red Feather family. 
American industry’s two well-known Charles E. Wilsons 
“believe in the ‘many-in-one’ campaign idea.” The GE 
National Campaign Community 
The GM president is vice-chairman of 
And here is what they think about the 


president is Chairman, 
Chests of America. 
Community Chests. 
united campaign: 

“Being business men, we see the advantage of uniting 


these campaigns under one efticient, fund-raising 


Industry knows that production costs drop 
30 years’ Chest experience 
time 


many 
organization. 
volume increases. Over 
proves that 
and energy and raise more money to provide more and 
Big or small, federated campaigns guar- 
use of They substi- 
the chaos that comes with many separate 


coordinated eampaigns cost less, save 


better services. 
antee effective the funds subseribed. 
tute order for 
fund-raising efforts. 
“United campaigns 
undertakings. We believe they make sense and should be 
supported generously by all thoughtful business men.” 


are wisely planned, cooperative 


We agree with our distinguished guest commentators. 
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PRACTICAL IDEAS 


Shelves Adjustable on Freezer Rack 


To facilitate freezing of various sizes of packaged foods, 
an aluminum rack with specially adjustable corrugated 
shelves was introduced at the Merchants Terminal Corp., 
Baltimore, Md. And its efficiency has now been attested 
in routine use. 

Here is the procedure: Handling of the product is mini- 
mized by loading the rack on the receiving platform. Ad- 
justable shelves are ranged under the top permanent shelf. 
The bottom shelf is loaded first. Then the lowest adjust- 
able shelf is lowered close to top of containers on the bot- 
tom shelf, allowing a small air space. The second shelf 
is loaded next and then the others, until all, ineluding the 
top permanent shelf, have been filled. 

After loading, a standard hydraulie lift truck is rolled 
under the rack, it is hoisted, and the entire unit is then 
wheeled into the quick-freeze room. Rack is lowered into 
position with the corrugations of the shelves parallel to 
flow of air. A number of racks can be placed side by side 
and end to end. 

After freezing, lift trueks are again employed to wheel 
rack to storage room, where the packages are unloaded 
and piled. 

Details of the rack: Loading limitations are 400 Ib. per 
shelf or 2,400 Ib. per rack. Both rack and have 
been designed with a safety factor of 4, with the shelves 
stiffened structurally to insure against failure during load 


shelves 


vide long service life. 
high-strength 


ing or handling, and to pre 

Rack and 
iuluminum alloy such as used in aireraft. Rack is so designed 
that when lifted, the support is on forward and aft rails 
vertical posts, An 


shelves are constructed of 


and very close to extension on the 
hvdraulie lift carries out this support. 

Adjus able shelves operate on solid aluminum rods at 
The rods fit lots in posts of frame. Slots 
are spaced about 2), in. apart. Brackets at the ends of the 
rroove to facilitate moving handle out 


each end into 


shelf have a slotted ¢ 
of slots in posts. Handles are used only to move the shelves 
into position for loading and are never moved when shelves 
Jac k Ve aghe t. Ve rchants 


Md. 


are loaded Terminal Corp., 


Baltimore 2, 
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$25 EXTRA FOR BEST ITEM 


You are invited to submit Practical Ideas. You will be 


paid at regular rates when your item is printed and if it is 
judged best for the mouth you will get an additional pay- 
ment of $25. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see below). 

Practical Ideas any 
method recently developed to solve a problem, speed 
They may concern 


may deseribe type of device or 


an 
operation, or make some task easier. 
factory, laboratory, warehouse, or power-plant operations 
in the food industry. Ideas on management, maintenance, 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical Editor, FOOD 


INDUSTRIES, 330 W. 42nd St., New York 18, N. Y. 


A 


AUGUST PRACTICAL IDEA voted best was “‘Let Enzymes 
Help You Clean,” submitted by Aloys L. Tappel, Dept. of 
Bio-Chemistry, Univ. of Minnesota, St. Paul. 


Ideas 




















Controls In-Feed Hopper Dust 


Dumping of sacks of materials into an infeed hopper 
can be a plant’s major source of dust. But this ean be 
controlled within a hopper, easily 
Requirements may vary, but the hopper deseribed should 


special constructed 
serve average needs 

The lower section of the hopper, shaped like an inverted 
pyramid, is constructed of welded sheet steel sloped at 
a 60 deg. angle with the base. Bottom outlet of the hopper 
is sized for entrance to a screw conveyor. 


Angle iron is welded to the upper edges of the hopper, 





und to this is attached a 3 ft. high, flat top hood, closed on 
three sides and open in the front. A sheet of metal is 
welded, 6 in. from the rear face, to the top and sides. This 
baffle should be 18 to 20 in. in depth. A hole of 3 in. 
dia. is cut in the roof, in the center of the compartment 
formed by the baffle, and welded here is a cireular duct 
connecting with the dust removal system. 

The open side of the hood section provides space for 
upending the bags to make dumping easy. Dust which 
normally results goes up the vent duct. If dusting is more 
than normal and still escapes, a canvas flap may be attached 
to the top edge of the open side and allowed to hang halt 
way down the opening —W. A. Reed, Plant Engineer, 
Taylor Reed Co., Glenbrook, Conn. 





Operator Sees More With Mirrors 


Machine operators are assisted by 


Bakery, South Miami, Fla 
As bread pans emerge from the pan cooler conveyor, 


mirrors in the Fuchs 


which is several feet above the floor, they pass by a large 
mirror and their reflection can be seen by workmen stand 
ing on the floor 

A pile-up of pans due to a jam can thus be seen. It 
otherwise might fo undetected until someone raised a ladder 
and elimbed up to the conveyor. 

Jam-ups are not a common oceurrence, but it is possible 
fall off the edge 
caught, piling up the others 

Large mirrors also are mounted above the bread wrap 


for a pan to of the conveyor and get 


ping machines, to “cover” the Ssldes opposite the operators. 
This 
“behind” spots. 


enables observation of what is going on in the 

Glass mirrors were used for these applications originally, 
but these are now being replaced with large reetangular 
sheets of stainless steel which serve effectively as mirrors 


without being subject to breakage. 


Good Safety Rules Mean Less Mishaps 


And every acci 
dent appears only on one side of the ledger 
both the individual and the company. 

Che word to each worker is: Never take a chance on the 
job, Never risk your personal safety in an attempt to push 
Don’t 


counting on you 


There’s a cause behind every accident 


it’s a loss for 


production. count on the other fellow, he may be 


Carelessness, inattention or day dreaming 


90 (Vol. p. 1729 


may have tragic results. Always watch yourself, and 
think of the other fellow. 

And here are 13 one-sentence rules for accident preven- 
tion: 

1. Don’t smoke except where smoking 

2. Horseplay and practical jokes are prohibited. 

3. Never run in the plant. 

4. Devices furnished for your eyesight protection must 
be worn when required. 

5. Girls should wear preseribed hair protection. 

6. Don’t wear open-toed shoes, bracelets, or any loose 


is permitted. 


jewelry. 

7. Lift heavy objects with your legs. 

8. Never attempt to adjust any machine until all power 
has been shut off. 

9. Machines must not be run without safeguards in place. 

10. Compressed air is vicious, hence don’t play with it. 

11. Protect the sharp ends of tools (such as screwdrivers 
or chisels) in a seabbard. 

12. Report tripping hazards, faulty equipment, or any 
other unsafe conditions or practice. 

13. Learn the location and use of different fire extin 
guishers, also the proper exit to reach the emergency sta- 
tion assigned you, and how to turn in an alarm.—F rom 
employee booklet, “Let’s Talk About Your Job,” pub- 
lished by Marwell House Coffee Div., General Foods Corp. 


Roller Truck Stays on Loading Dock 


By constructing a roller truck designed to fully meet 
trailer-platform needs—but to be of little use elsewhere in 
the plant—Taylor Reed Co., Glenbrook, Conn., is always 
assured of having it on the loading platform. 

In many food plants, powered lift trucks handle pallet- 
ized the loading platform and incoming loads 
from trailers into the plant. The fork truck is too heavy to 
enter the trailer, so a hand lift truck is usually used to 
move the cases to and from the inside of the trailer. 

But since this same truck serves equally well for other 
jobs around the plant, it is often in use elsewhere when 
needed at the loading platform. Hence, the 
truck 

To make this truck, two sections of a discarded heavy 
roller conveyor were cut long enough to accommodate a 
pallet. These sections were then spaced about 6 in. apart 
and welded in place using angle irons at each end and 
The truck was made more rigid by weiding angle 


cases to 


new roller 


was designed. 


center. 
iron between the rollers, V down (photo above shows how 
this was done). 

The improvised truck is relatively light in weight and 
rolls readily inside a large truck or trailer. But being less 
convenient to move about the plant than a hand truck, it 
seldom strays from the loading dock. 
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DISCHARGE} 
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DISCHARGE 


SLUMANUTUTUUEEU ATAU 


There are no mechanical complications in a Nash Compressor. 
A single moving element, a round rotor, with shrouded blades, 
forming a series of buckets, revolves freely in an elliptical casing 
containing any low viscosity liquid. This liquid, carried with the 
rotor, follows the elliptical contour of the casing. 

The moving liquid therefore recedes from the rotor buckets at 
the wide part of the ellipse, permitting the buckets to fill with 
gas from the stationary Inlet Ports. As the casing narrows, the 
liquid is forced back into the rotor buckets, compressing the gas, 
and delivering it through the fixed Outlet Ports. 

Nash Compressors produce 75 lbs. pressure in a single stage, 
with capacities to 6 million cu. ft. per day in a single structure. 
Since compression is secured by an entirely different principle, 
gas pumping problems difficult with ordinary pumps ate often 
handled easily in a Nash. 

Nash simplicity means low maintenance cost, with original 
pump performance constant over long periods. Data on these 
pumps sent immediately on request 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 
Low maintenance cost. 


WELATTONNEUTUAUEAENOUELETTATALL HAD 


Saves floor space. 


Desired delivery temperature 
automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


HUTOVUAEROUOOEUUUAUGASUUNOUAUGASOUEOUSUOGOOENOUUGGARSE NA UOUAEOGEO LLOEGR UUAEEAGUER USAR 


TLL 


NAS ENGINEERING COMPANY 
31 WILSON, SO. NORWALK, CONN. 
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Food Equioment News 


This new multi-stop delivery truck— 





Has Built-In Refrigeration Unit 


Factory-assembled refrigerated trucks are 
market 


now on the 

'wo multi-stop delivery truck models, with automatically 
operated, constant-temperature 
introduced, 


refrigeration units, have 
been One has a 


35 to 50 F. 


Any temperature in these ranges can be set by adjusting 
the 


range of 10 to 35 deg. F., 


the other from 


a control on refrigeration unit. The low-temperature 


model is provided with 6-in. insulation; the medium-tem 


perature type has 4-in. insulation 


Approximately 2564 eu. ft. of refrigerated space is 


le in the low-temperature 


model, while the 


medium 


Interior is both air- and water-tight .. . 


(Vol. p. 1731) 


range truck has 272.5 eu. ft. Aecess to the refrigerated 
space is provided by a 34-in. door at the rear and a 26-in. 
door at the front. 

the and water-tight. 
All seams are overlapped, and joints are closed with a 


Interiors of bodies are both air 
permanent sealer and securely fastened with metal serews 

New models are available with a choice of two refrigera 
tion units: A gasoline engine drive 
electric drive unit. 


unit, or a gasoline- 
Both are essentially the same, except 
for inclusion of an electric motor in the latter for standby 
operation. 


These same units are being made available for use in 


. and is also accessible from front 
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other insulated trucks in the field. They are designed to 
refrigerate up to 400 cu. ft. of space. 

Units are self-contained, automatic refrigeration pack- 
ages. They contain a 4-cylinder, water-cooled gasoline 
engine; a 4-cylinder compressor with foree-feed lubrica- 
tion; a blower-type evaporator; and Freon refrigerant. 
The electric motor in the gasoline-electrie drive unit is 
a 220-230v., single-phase a. e. 

Complete assembly, including controls, is mounted on 


motor. 


an integral frame and can be installed or removed as a 
unit without any specialized knowledge. Only connections 
to trucks are to body, gasoline tank, and the electrical 
system. 

Unit is installed behind the driver, in the left front 
corner of the truck. It occupies approximately 4 sq. ft. 

Refrigerated model contains all of the features of the 
recently introduced standard trucks with Metro 
including greater interior space, easy service accessibility, 
increased visibility, improved chassis, and the new Silver 
Diamond 220-hp. truck engine. Truck has 12-ft. body and 
a gross vehicle weight of 10,000 Ib. Har 
Co., 180 N. Michigan Ave., Chicago 1. 


bodies, 


International 


vester 


Photo by U. 8. Rubber Co 


New Pitter Cuts Losses, Ups Quality A 


This newly designed machine, using small rubber cups, 
is reported to pit cherries with a cleaner, smaller hole 
than any previous unit. 

The rubber cups are stated to minimize losses due to 
crushing and tearing. And it is estimated that waste will 
be reduced from 18 down to but 9 percent of the total crop 
processed. 

Should current tests of this equipment prove satisfactory, 
economic feasibility is seen for glass or ean packing of 
fresh sweet cherries without the troublesome pit. 

Pitting unit consists of a bank of needles 
rotating cylinder containing 700 cups. Cherries 
the machine on a conveyor belt and fall automatically into 
Then the needles, operating at a rate of 120 eycles 
small 


and a 
enter 


cups. 
per min., punch out pits, forcing them through a 
hole in the bottom of each cup. Pitless cherries 
in the cups. 

The rubber cushions the shock which would 
tear the cherries. As the cylinder rotates, the fruit passes 
on to another conveyor belt for sorting and further pro 
cessing, while the pits are carried way in a stream of water. 


remain 


otherwise 
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Want More Information? 

It’s free—and easy to get. Say for example, you want 
added details on the item marked “B” here on page 93. 
Simply flip to one of the special Reader Service postcards 
inside the front cover and circle 93B. Sign at the bottom 
and mail—no stamp needed. Then the extra information 
will be on its way to you. 





capacity is 1,000 lb. per hr. Maker states 


better looking, more salable cherry, 


Pitting 
machine 
also that cups impart neither taste nor odor to the cher 


presents a 
ries. Since the eups are interchangeable, they also make 
it possible to pit several different sizes of cherries on the 
same machine. 

Units are available on a 
Kalamazoo, Mich. 


lease basis —Dunkley Co., 


Conveyor Is Portable and Flexible 


The problem of conveying your products around corners 
is readily solved by this adjustable, flexible roller conveyor. 

Known as the “Flexeo” roller conveyor, it is also portable 
and ean be easily moved from one location to another 

Made in 12-, 18-, 24-, and 36-in. widths, the units ean be 
nstalled in any combination of radii for varying turns 
90 deg., or 180 deg., as required Berlin Chapman 
Wis 


15 deg., 


Co., Be rlin, 





DON’T MISS THESE... 

New splashproof sanitary motor has special screens 
over end vents to prevent intrusion of water.Page 94 
Unit packs meat in valve-type multi-wall paper bags 
having polyethylene-coated inner ply Page 96 
Materials pipe-conveyed in batches by system em- 
ploying air as propellant ...Page 96 
New electric truck for faster lifts uses a separate 
motor for the hydraulic pump. . Page 98 
AND WATCH FOR... 

Compact cherry stemmer, requires very little space, 
has high efficiency and capacity......November FI 


Pushbutton control system permits repetitive deliv 
eries of liquids .. ...-November FI 
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A 


To meet all sanitation codes, a new sereened, splash- 


New Splashproof Sanitary Motor 


proof sanitary motor has been developed. 

Designated as Type CP, it is equipped with screened 
ends, with the openings located underneath so that water 
intrude. Use of vents permits full ventilation. 
Motor is fully streamlined. It is finished in baked white 
enamel. Sizes range from 3 to 74% hp.-—U. S. Electrical 
Motors Iné East Ave., Los Angeles 54. 


cannot 


200 Slauson 


Air Compressor Has “New Look” B 


Sunpheity of design, operation, and maintenance, as well 

operating economy and compactness, are stressed in a 
new line of heavy-duty electrie-driven air compressors. 

Sizes range from 125 to 350 hp. for continuous full load 
service and two-stage compression to 80 125 psi. discharge 
pressures, 

Designated as the XLE, this completely new “L” 
embodies a single vertical low pressure compressor cylinder, 


design 
a horizontal high-pressure cylinder, and synchronous motor 
mounted directly on the crankshaft. The unit requires only 
a very small foundation. 

One flow.” 
\ir 
eonnechions on 
led to and from both eylinders and intercooler through 
large passages within the frame itself. There is no inter 


innovation is “pipeless through-frame air 


and leaves the 


the 


enters compressor through 


main 
frame, instead of on cylinders, and is 


air 


stage piping nor cylinder strain due to air piping. 
The 


space 


intercooler is of a packaged design requiring less 


It fits entirely within the same frame. As a result, 


94 v 1733 


the compressor becomes a stream-lined, sturdy, and well- 
ribbed structure that makes the unit radically different in 
appearance, extra strong, and easy to install and keep clean. 

Counterflow, tube-and-fin construction of the intercooler 
is stated to give excellent cooling with very little pressure 
Unit requires only a small quantity of water. It is 
made of copper alloy throughout.—Ingersoll-Rand Co., 11 
Broadway, New York City 4. 


loss. 


Mesh Containers Come Back Flat 


With sides folded down, these Palletainers oceupy only 
a little more return shipping space than the height of the 
pallet base. 

Designed and constructed to carry loads up to 4,000 Ib., 
the eontainers are made of welded steel wire with steel 
pallet base and legs for fork truck handling. They are 
described as rugged, fireproof, rust-resistant, and easy to 
clean. Since dirt and foreign matter is not retained by 
these containers but drops through the mesh, cleanliness is 
promoted in warehousing with these units. 

They ean be stacked high in storage because they inter 
lock, yet they are easily moved with fork or lift truck. 
Their eight-way pallet-base entry permits easy maneuver 
ability in shipping and storage areas.—Union Steel Prod- 
uets Co., Albion, Mich. 





Handles Corrosive Liquids Safely D 


This new pump with air line pressure is reported to offer a safer, 
more economical, and faster way to remove acids and other corro- 
sive liquids from stainless-steel containers. Maker says liquids flow 
smoothly, stop instantly, and come in contact only with corrosion 
resistant tube.—General Scientific Equipment Co., 2700 W. Hunt- 
ington St., Philadelphia. 
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is custom-tailored 
fo fit your needs... 


Need a paper that’s strong when wet? Patapar Vegetable 


Parchment gives it to you. Want a paper that resists 





grease? Patapar is your answer. Want package sales appeal? 
A colorfully printed Patapar wrapper really sparkles. 
Patapar is produced in 179 types. Each type is 


“custom-tailored” to meet 





special needs. Types vary 


BEST PAPER FOR: 


Butter wrappers 
Ham boiler liners proofness, opaqueness, moisture vapor resistance, 
Deep freeze wraps 
Can liners @ Fish wrappers pliability, thickness and many other qualities. 
Cheese wrappers 
Margarine wrappers Tell us your requirements. We will recommend 


as to wet-strength, grease- 


Milk and cream can gaskets 
Bacon wrappers 

Vegetable wraps 

and many other uses 


the type of Patapar best suited to meet them. 
YI I 


Patapar is furnished plain 
or beautifully printed | ss Patepar: Reyes 
in one or more colors Vege ‘ sare beret sod 


wrapper protection 


MO BS vat. OM 


HI-WET-STRENGTH Headquarters for Vegetable Parchment since 1885 
GREASE-RESISTING PARCHMENT West Coast Plant: 340 Bryant Street, San Francisco 7, Calitornia 
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PATERSON PARCHMENT PAPER COMPANY « BRISTOL, PENNSYLVANIA 


Sales Offices: 122 E, 42nd Street, New York 17, N. Y. ¢ 111 W. Washington St., Chicago 2, IL. 
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A 


mill 
equipped with a heavy rotor assembly and precision roller 


Mill Uses Heavy Rotor Assembly 


Sturdily built and well balanced, a new hammer 
bearings has been announced. 

Total power input ranges from 55 to 90 hp., including 
15 hp. on the direct-driven exhauster. Speed is 1,750 rpm, 
which is relatively slow for a hammer mill. 

suilt-in components include a magnetic separator of the 
hinged chute type and a 16 in. wide crusher feeder with 
Screens readily changed from the 
The Bauer Bros. 
Springfield, Ohio. 


remote control. can be 
floor above without stopping the mill. 


('o.. 1740 Sheridan Ave.. 





Packs Meat In 


Valve-Type Bags B 


Edible meat trimmings are now being packed in multi 


wall paper valve bags by a specially designed automatic 


filling machine 
Bags have a polyethylene coated inner accommo- 


the 


ply o 
100-S 

More than two 
& Co., Madison, 


the packaging 


he trimmings The packing unit is known as 
years 


Wis., 


ystem 


experimentation at Osear Mayer 
were devoted to this adaption of 
Commercial 


for the meat industry. 


packaging, using the new one-man operated packer, re 
portedly has been averaging about 100 75-lb. bags per hour. 
the 


he packer, feeder, hoppers 


Sanitary factors were given prime consideration in 


design. Stainless steel parts ot 
and conveyor system which came in contact with meat trim 
nsure against 


steel 


lings aim to prevent retention of odors and 


contamination by foreign particles. Stainless also 


facilitates steam cleaning of the equipment 
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The unit is a simultaneous filling and weighing packer. 
An inclined screw feeder provided with an intake supply 
hopper conveys the product to the packer machine hopper. 
Intake feeder hopper receives meat trimmings from a con- 
vevor which is part of the plant’s trimming line. Packer 
itself is mounted on a platform scale, and when the desired 
weight of the bag is reached, the feeder automatically stops, 
halting flow of the product. 

It is stated that no scoring or tearing of the meat have 
heen noted in the operations. 

Maker’s continuous tests on storage of meats in multiwall 
bags were conducted at zero temperature for periods of 
from 30 to 190 days, and reportedly no freezer burn was 
indicated, the retained good eolor and flavor, and 
there was no rancidity. Further, the bags retained their 
flexibility—St. Regis Paper Co, 230 Park Ave., New York 
Cadi, NX, 


meat 

















Materials Pipe-Conveyed by Air Cc 


granular, erushed or 
moved in batebes by air—from 
receiving to storage and from storage to point of use. 

the “Turbo-Drive,” it an entrance or 
swing cheek valve through which the material to be trans- 
Air pressure 
several valves 
are the pipe, 
delivering the 


In a new line 


pipe 


material is 


conveyor, 
pulverized 

Known as has 
ported is loaded into the pressure chamber. 
trolled by a manifold incorporating 
Also ineluded 
necessary for 


is con 
regulator. 
and fittings 
material to point of use. 


and a pressure 


bends, switches 

Each batch is delivered complete, thus there is no con- 
tamination between successive: batches when moving dif- 
ferent materials. Being enclosed in a steel pipe, materials 
A ton 
few minutes. 

Entire system is controlled by a single operator located 
at the storage or mixing source. Dispatch to more than 
one location is made possible through the use of a trans- 
fer switch. Conveyor is available in three sizes—7, 15, 
30 cu. ft. capacities. 

Amount of air pressure required for operation depends 
upon the material, size of batch, and distance to be moved.— 
Co., Michigan Ave., Chicago 5. 


are kept clean and dust conditions are eliminated. 


or more of material ean be moved in a 


and 


Crane S56 So. 
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Quick-Clean Pan 


This coating pan has a new stand which is 
totally that 
mechanism, and all moving parts are fully 
protected from dust and dirt. Thus, clean- 


enclosed so bearings, drive 


ing takes only fraction of time usually re- 
quired—F,. J, Stokes Machine Co., 5900 
laber Rd., Philadelphia 20 





Compact Jet Cleaner 
Does Thorough Job B 


Quick cleaning of processing, and 


packing machinery, as well as of walls, 
floors, and the like, is provided by a 
new Hi-Pressure jet-cleaner 

Known as Model “B” 
mounting or 


compact for wall 


ings. Cleaner provides a high-tempera 


ture, large-volume water jet at pres 
sures adjustable up to double the plant 
effect of 


and 


steam pressure. Combined 
volume 


] 


IS Stated to easily 


high 


temperature, large 


hvdraulie force wash 


away slime, mold growths, fondant, 


gyrease and other matter 


{ 


Jet consists of a venturi-injector 


mixing chamber wh is readily con 
nected to a steam ‘old water line, 
a 50 ft. 


cleaning lance 


length of high pressure hose, 
and special nozzle A 
and control valve is 


connection pro 


vided for automatic addition of a deter 
gent, if desired, in any proportion from 


0 to 10° percent Sell Injector 


The cartons are wrapped individ- 


l 


ATLANT 


SAN 


oy UKE THEM CAUSE THEY es 
STAY FRESH 


NEW PACKAGE 
MAKES sALEs ©// 


The 
sisting of four quarter-pound units individually 
wrapped, has given the Shotwell Manufacturing 
Company a “freshness” theme in merchandising 
that is greatly increasing Here 
“PACKAGE” had the machines to do the com- 
plete job. ... The cartons are economically made 
at high speed on our Palmer Carton Former 


new Puritan marshmallow package, con- 


sales. again 


... They are individually wrapped on our well- 
Model FA... . / And are 
groups of four on our FA-2 machine 

Big advantage of this type of package is that 


known bundled in 


pam it insures perfect enjoyment of the marshmal- 
The cartons are made on our 


Dilmae Carton kere lows because the individually wrapped packages 


‘ep them fresh until all used up. 

This same idea is also being applied to crack 
ers, and here, too, “PACKAGE” has supplied 

e most advanced of wrapping equipment. Our 
Model FA, 


feeder designed especially for wrapping crack 


with the new automatic cracker 
e275 not only counts out the correct number for 
quarter-pound unit, but rejects any broken 
crackers. Its new flexible folding and sealing 
mechanism prevents breakage in the wrapping 
process, making large savings for biscuit manu 
facturers 
PACKAGE 


hines to meet modern packaging needs! 


PACKAGE 


MACHINERY COMPANY 


Wodel PA and 


erouns f Ou 


y ov our 
ndled in 
ydel VA machin 


has the experience and the ma 


YORK 


FRANCISC( 





1633 Hamilton Philadel 


phia, 30, 


( orp., 
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Gigantic Underground 
Storage Uses 


Originally a limestone quarry, the 
Watural Cooler Storage of the U. S. 
Dept. of Agriculture near Atchison, 

Kansas, is one 

of the largest 

refrigerated 

warehouses _ in 

the world, hav- 

aad ing capacity 

MR AEA ¥ for 3,000 car- 

The Loading Platforms loads. A tem- 

and Entrance to the Cave perature of 32 

degrees Fis 

held in the 

great cave by 

two Frick 4- 

cylinder com- 

pressors, 

driven ay 

motors  total- 

ing 600 horse- 
ower, 

For that important cooling job of 
yours, specify Frick air conditioning, 
refrigerating, ice-making or quick- 
freezing equipment. 

Get quotations now: write, wire, 
phone or visit 


Overhead Brine Lines 
Lead to Air Cooling Units 


Also Builders of Power Forming and Sawmill Machinery 


Frick Compressors with Motors Totaling 600 
Horsepower at Natural Cooler Storage 











Totally Enclosed Motor 
Has Cast-Iron Frame A 


A new model fan cooled motor, on 
cast-iron frame and totally enclosed, 
is announced in a line offering ratings 
from 5 through 250 hp. in both stand- 
ard (Type EP) and explosion-proof 
(Type JP) designs. 

The motors are termed especially 
suitable for applications in plants 
where there is a problem of corrosion, 
either because of the nature of the ma- 
terials processed or because the motors 
must be installed outdoors. 
include: (1) 
frame and 
ribbed 

extra 


Construction details 
inner and outer 

in one piece; (2) 
plates to add 
(3) one piece, easily 


Rugged 
feet, 
cast-iron end 
strength; and 
removable blower shield, with integrally 
formed air intake. Blowers used on 
Type EP motors are of malleable iron, 
those used on Type JP are of non- 
except the 


east 


sparking bronze. On all 
largest ratings, the blower design per 
mits operation of the motors in either 
direction of rotation. 

The two piece, diagonally split con- 
duit box is serewed onto a threaded 
nipple brazed to the stator frame to 
allow maximum room for easy connec- 
tion of the motor to the line. 

Other Sealed 
ridge-type ball bearings and_ special 
varnish treatment on the windings and 
Wagner Elec 


details: leads, eart- 


cast aluminum rotors 
tric Corp., 6400 Plymouth Avenue, 


Sf Louts 14. 


Conveyor Stand Allows 
Variations in Height B 


This power belt conveyor is mounted 
new caster-equipped, adjustable 
Base is made 


stand. 


base 
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in four standard sizes for 8, 10, 12, and 
16-in. belt width earriers of company’s 
line. 

The new accessory has 
swiveling casters (user 
wheel types and sizes). Conveyor drive 
end height is adjusted by a telescoping 
device, and there is a stand 
designed to provide safe, positive ad 
justment of the delivery end of the 
unit. If desired, base can be furnished 
with floor locks to hold conveyor 
securely in place.—The Rapids-Stand- 
ard Co., Inc., 342 Re public Blda., 
Grand Rapids 2, Mich. 


four free 


may choose 


toggle 


New Electric Trucks 
For Faster Lifts Cc 


Use of a separate motor tor the 
hydraulic pump features a new electric 
battery powered “Truckloader,”” 1,000 
lb. fork-lift truck. 

Lifting and tilting speeds are re 
ported as SU percent over the former 
Lift control positively 


operates in 


model. lever, 
identified, direction 


pulls 


same 


as action desired. Operator 
straight up to raise forks, pushes down 
to lower them. 
Uprights are of rolled alloy steel 
strength to lift 


are available in a 


for added assembly. 
Litt 
from 
61 in., to 120 in. 
S4 in. 

Steering mechanism is new, with the 


heights range 


standard 84 in. with overall 


] 
overall 


and an 


pivoted type, no-kickback steering axle 

Other standard features are automat 
ically accelerated control (non-plug 
ging type), and a “dead man” 
operated off the drive shaft of the 
This brake sets automatically 


brake 


motor. 
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whenever the driver’s seat is vacated. 
Increased load capacity is reported, 
with 24-in. load-center rating, and also 
30 percent higher speed.—Clark E quip- 
ment Co., Battle Creek, Mich. 


Inert Plastic Employed THE BEMIS The Most 
For Valve Diaphragm A DELTASEAL | Economical, 


Following successful field tests, a new 
chemically inert diaphragm is an- BAG ; 
nounced for Grinnell-Saunders valves. e@ @ 

The thermo-plastic, “KEL-F” has nek : Efficient 
been molded to form a tough and flex- aos 
ible valve diaphragm to withstand ii”, 
such hard-to-handle materials as chlor- bs ae 
inated aliphatic and aromatic com- oe . Packs € 
pounds, concentrated nitric, chromic, DELTASEAL a g 
hydrofluoric and sulphuric acids, and ; 


most solvents which readily attack rub- esa? 
ber and synthetic materials. PACKAGING : y or Your 


New diaphragms are available only 
for valves altered to use the special EQUIPMENT 
e Deltaseal® filling and closing is 


backing sheet employed to cushion 
fast... mostly automatic... less 
handling. 





Deltaseal Bags have a neat, 
square, full-pack appearance . . . 
build easily into eye-catching 
displays. 


Crisp, brilliant Bemis printing on 
Deltaseals headlines your brand. 


Consumers like Deltaseal’s ex- 
clusive Pull-Cut-Pour Spout. 


: ' % Bemis Packaging Specialists 
+4 help you get the smoothest, most 

Minimize Foaming B economical service from your 

Deltaseal System. 

These free-flow reducers provide tapered ‘ poe a a a 


path from large to small lines with mini- complete Deltaseal story. 


mum of the agitation and friction that 


cause turbulence and foaming. Lines are 


' & 
easily cleaned—have no pockets to collect aa 
sediment. Reducers are available in both Boltimore © Sole © Boston © Brooklyn Buffalo + Chicago Denver e ! } ) ] ra 


a, d ‘ P ; h : Charlotte ¢ Cleveland * Detroit « East Pepperell « indianapolis 

concentric and eccentric types (photo) in Houston ¢ Jacksonville, Fla. « Kansas City «Los Angeles* Memphis ,, —_ - 
7 f k I . Tri Louisville ¢ Minneapolis « Mobile « New Orleans « New York City America s No. 1 Bag Maker 

standard sizes from 1- t 1rough 4-in.—Tri- Norfolk ¢ Okiahoma City « Omaha « Peoria « Phoenix « St. Louis 

f . . - Pittsburgh ¢ Salina « Salt Lake City « San Francisco « Seattle 

Clover Machine Co., Kenosha, Wis. Vancouver, Wash. Wichita * Wilmington, Calif 
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JUST TURN 
IT ON! 


HOW LIXATOR WORKS 


In the dissolution zone — flowing through a bed 
of Sterling Rock Salt which is continuously 
replenished by gravity feed, water dissolves salt 
to form 100% saturated brine. In the filtration 
zone—through use of the self-filtration principle 
eriginated by International, the saturated brine 
is thoroughly filtered through a bed of undis 
solved rock salt. The rock salt itself filters the 
brine. Nothing else is needed. 


WHAT THE LIXATOR PROVIDES 


¥ Chemical and bacterial purity to meet the 
most exacting standards for brine. 
Unvarying solt content of 2.65 pounds per 
gallon of brine. 
Crystal-clear brine. 
Continuous supply of brine. 
Automatic salt and water feed to Lixator. 
Inexpensive, rapid distribution of brine to 
points of use by pump and piping. 
Savings up to 20% and often more in 
the cost and handling of salt have been 
reported by many Lixate users. Why 
not investigate? 





STAINLESS STEEL 


CONSTRUCTION 
FOR “LIFETIME” USE 


OVERHEAD FEED 
CHUTE FOR LIXATOR 
WITHOUT HOPPER 


STERLING" MODEL HOPPER 
= FOR_EASY FILLING 
N, 


FLUSHING 
WATER 
NOZZLES 











¢ Say good-by to “guesswork” and 
bother! You can eliminate shoveling, 
hauling, and laborious hand stirring 
of salt and water—with International's 
Lixate Process for Making Brine. 
Assures accurate salt measurement 
every time. Stops waste through spill- 
ing. Saves time and labor. 


© The Lixator automatically produces 
100% saturated, free-flowing, crystal- 
clear brine which may be piped to as 
many points in your plant as you wish 
—any distance away — by gravity or 
pump. YOU SIMPLY TURN A VALVE to 
get self-filtered LIXATE Brine that 
meets the most exacting chemical and 


bacterial standards. 


An INTERNATIONAL Exclusive 


ThUUXATE Pees: 


FOR MAKING BRINE 


* REG. UU. 6. PAT. OFF. 


INTERNATIONAL SALT COMPANY, INC., Scranton, Pa. 
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and protect the thermo-plastie for long 
service life. 

Valve bodies may be east of cor- 
rosion resistant alloys or ean be lined 
with glass, lead, rubber, or other im- 
pervious linings to suit the operating 
conditions. Service conditions for the 
new units include pressures up to 100 
psi. Temperatures vary according to 
the material and pressure in the pipe 
tentative maximum ten 
perature recommendation of 225 deg. 
New dia 


phragms are not for use under con- 


line, with a 


I’. at the lower pressures. 


vacuum conditions.—Grinnell 


Providence, R. I 


tinuous 
Co., Inc., 


Leaks Detected Quickly 
By Portable Unit A 


Food equipment leaks ean now be 
deteeted quickly and with greater ac 
curacy by means of a portable unit. 

In the modern dairy, procedure dic- 
tates the use of large, sanitary, refrig- 
erated storage facilities to keep milk 
tresh and pure until ready for process- 
ing. Refrigerating tanks must be tested 
to make certain that all welds are air- 
tight so that refrigerant does not 
escape. If a leakage occurred while in 
use, the entire contents of the tank 
would be spoiled. 

By introducing a small amount of 
earbon tetrachloride into the refrigerat 
ing system, leaks can be quickly and 
easily located. The barrel of a hand 
held “gun” is passed along the weld. 
When a leak is detected, an indication 
ma control unit to which the gun is 
connected shows instantly that the weld 

eaky 

lhe control unit operates from 115\ 
«., 60 eycles. It is light and compact 
enough to be earried by an attached 
handle, or it may be slung on the 
shoulder with a strap 
be used in conjunction with the unit 
to give audible indication of a leak 


General Electric, Schenectady 5, N. Y 


Headphones ean 
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One Piece Stammiess 
All Welded inevlated Cover 


Inspection Opens 
with 5” Lift Of 
Staintess Stee! Cover 











Aurpione Type Agitator 
+5 Supports 


Stointess Steet 
Pressure Jacket 





Stomless Steet 
Sweep Type Agitator 
Easily Removable 
with One Hand 











2° Compressed 
Fibergias insulation 





Plug Type Leak Detector Valve 
with Special Mold Down Clamp 
Prevents Leokage 








Stormers Steel 





Stommtess Stee! Removable BoMle [cote Water Outiet | Cover Hinge | 
gitotor Cover Cop for Improved Agitetion 




















Convex Bottom Heod 


ond Pitched For 
Complete Dromage 











Welded Stainless Agitator Tube 

Strength Extending Above Liquid Level 
No Rotary Seals 

or Packing Required 


Condensate Outlet 
and Cold Water inter 








PRESSURE 


The new Pfaudler stainless steel Pressure 
Process Lo-Vat provides fast heating, mix- 
ing and cooling of all fluid products of 
high or low viscosity. It may be used with 
any heating or cooling medium. Operation 
and cleaning are amazingly simplified, 
sanitation greatly improved. 

To give you such advantages, Pfaudler 
engineers designed a new special stainless 
steel spiral jacket (tested at 250 psi) which 
incorporates a highly efficient multiple jet 
manifold to permit heating with either 
live steam or hot water. Circulating con- 
trols and pump are eliminated. Rapid 
cooling is assured by the spiral jacket 
which accelerates the movement of the 


Pfaudler 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


Engineers and Fabricators of Food Processing Equipment 


FOOD INDUSTRIES, OCTOBER, 


The New PFAUDLER 
PROCESS LO-VAT 


coolant and provides full contact with the 
entire cooling area. 

Heating and cooling results are further 
accelerated by thorough product agitation. 
A new anchor type stainless agitator with 
baffle thoroughly but gently mixes the 
product. It prevents overheating and film 
build-up in cooling. Powered by a bottom 
motor drive, the new agitator simplifies 
operation and cleaning. It can be removed 
as easily as a household washing machine 
impeller. Capacities: 100, 200 and 300 gal- 
lons. All vats are 42” from floor to cover, 
making them easily accessible for clean- 
ing. See your Pfaudler Dairy Equipment 
Distributor or write for Bulletin 871. 


Lo-Vat Bulletin 871. 


Name 
GLASS-LINEO STEEL 


Haostelloy Company 


Address 


Tantalum 
Solid or Clad Stainless 


Nickel, Inconel, Monel 


1950 


PS Steam iniet 


Furnished On All Site Vats 


14 Gouge Stamiess Stee 
Polish bin 


Polished Stainless Steel 
| 


os 
ee Enctosed Spring 


nitory Adyustab 


Leg Supports 


NEW FEATURES 
GIVE YOU 
@ GREATER 
VERSATILITY 


@ IMPROVED 
SANITATION 


@ EASIER 
OPERATION 


THE PFAUDLER CO., Dept. FI-10, Rochester 3, N.Y. 


Please send me a copy of the new Pressure Process 





available immediately 


readily field fabricated 


resists corrosion 


Saran’s unusual resistance to most corrosive 
chemicals and solvents plays an important 
part in the reduction of shutdowns and lost 
production! Saves time and labor! 


Saran lined steel pipe is available in maxi- 
mum lengths of 10 feet and in sizes from 1 to 
6 inches inclusive. Also available are saran 
lined plug valves, Saunders type diaphragm 


* 


Charleston, S. C. * Toronto 
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valves, flanges, reducing flanges, flanged 
fittings, gaskets and fittings with union ends. 


Write us today for further information con- 
cerning saran lined steel pipe and how it may 
help solve your production problems. Manu- 
factured by The Dow Chemical Company, 


tay City, Michigan, distributed nationally by 
Saran Lined Pipe Company, Dept. TSP-58. 


Saran Lined Pipe Company 


2415 BURDETTE AVENUE * FERNDALE 20, MICHIGAN 
Offices in: New York * Boston * Philadelphia * Pittsburgh 
Chicago * Tulsa * Indianapolis * Houston * San Francisco 
Los Angeles * Portiand * Cleveland * Denver * Seattle 
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Tests Loaded Cartons A 


How well your loaded paperboard, fiber- 
board, and wooden shipping cartons will 
withstand various handling and shipping 
stresses can be determined in this fatigue 
tester. Machine is built in two models, one 
for shock-testing small-medium containers, 
other for medium-large. L. O. Koven & 
Brother, Inc., 154 Ogden Ave., Jersey City 7, 
oe F 





Equipment Briefs 


Improved Research Microscopes B 

Every model of a new series of research 
microscopes has an inclined binocular body 
that can be interchanged with a graduated 
monocular draw tube for photomicrography, 
measuring, micro-projection, and other research 
applications. Draw tube is adjustable and 
graduated from 146 to 172 mm. in length. 
The new instruments, Series “E”, are reported 
by the maker to have the lowest fine-adjust- 
ment control of any microscope available-— 
Bausch & Lomb Optical Co., 685 St. Paul 
St., Rochester, N. Y 


Odorless Paint Is Fast Drying CG 


Danger of food tainting during painting op 
erations is stated to be eliminated through use 
of Dampcoat white enamel. It can be ap- 
plied where damp surfaces prevail, such as in 
dairies and canning plants. Maker says it can 
be applied with either brush or spray and dries 
in 3 hr. Ink, pencil marks, wax crayons, and 
many other stains are said to wash right off.— 
The Wilbur & Williams Co., Greenleaf & 
Leon Sts., Boston 15 


Keeps Labels Smudge-Proof D 


Identification once written on a new pres- 
sure-sensitive tape is reported free from 
smudging or erasure. Made of two sheets of 
acetate tape with a special sensitive carbon 
material between, it is stated to be oil-proof, 
water-proof, acid-resistant, and to withstand 
heat up to 150 deg. F.—Labelon Tape Co., 
100 Anderson Ave., Rochester, N. Y. 


More Fire Hose in Less Space E 
“Blazeguard”, a flatter-folding, cotton, rub- 
ber-lined fire hose, single and double jacket, 
is designed to occupy approximately 30 percent 
less space on wall or fire truck rack than old 
type fire hose. Also featured is increase in 
tensile strength and durability——Approved 
Equipment Mfg. Co., Inc., 330 Main St., New 

Milford, N. J. 
—End 
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COFFEE 


NASH-FINCH CO. 


‘ ¢ hte ts 
‘ tion 
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, You invest money in a truck to get work 
done. And you can prove to your own 
, satisfaction that a Chevrolet truck does 
more work for every dollar you put into it. 

You get more for your money right from the start, because 
your Chevrolet truck is priced at rock bottom. Chevrolet 
volume production—far and away the biggest in the truck 
field—makes possible extra features and extra engineering 
advantages at lowest cost. 

You get more for your money every driving mile, because 
Chevrolet trucks are economical to operate. The top-rated 
efficiency of Chevrolet Valve-in-Head engine design saves 
money on gas and oil day in, day out. 

You get more for your money right through the years, 
because your Chevrolet truck cuts upkeep to the bone. Hypoid 
rear axles, diaphragm spring clutch, ball-type steering and 
many other great truck features help keep your truck on the 
job and out of the shop. 

Get the full “more-work-per-dollar” story from your 
Chevrolet dealer—and get America’s biggest selling, best 
performing truck: Chevrolet. 


CHEVROLET MOTOR DIVISION, Genera! Motors Corporation 
DETROIT 2, MICHIGAN 


Get a better day’s work out of your Truck Dollar 


CHEVROLET TRUCKS 








These Great Features Help Tell Why 
CHEVROLET TRUCKS 
ARE THE FIRST CHOICE OF 
TRUCK BUYERS EVERYWHERE 


TWO GREAT VALVE-IN-HEAD ENGINES: 
the new Loadmaster and the improved 
Thriftmaster—to give you greater power 
per gallon, lower cost per load « 
THE NEW POWER-JET CARBURETOR: 
smoother, quicker acceleration response 
¢ DIAPHRAGM SPRING CLUTCH for 
easy-action engagement « SYNCHRO- 
MESH TRANSMISSIONS for fast, smooth 
shifting « HYPOID REAR AXLES—5 
times more durable than spiral bevel 
type © DOUBLE-ARTICULATED BRAKES 
—for complete driver control « WIDE- 
BASE WHEELS for increased tire mileage 
¢ ADVANCE-DESIGN STYLING with the 
“Cab that Breathes” « BALL-TYPE 
STEERING for easier handling « UNIT- 
DESIGN BODIES—precision built. 
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BUCKET ELEVATOR (background) 
hoists the peanuts to silos. 


CONTINUOUS belt 


carries nuts to elevator in 


UNFOLD 


HERE 


silos 
plant. 


conveyor beneath 
processing 


Modern Peanut Butter Processing 


Automatic Equipment, Scales, and Controls Up 


"thy diner gee materials flow with a running in-plant 
inventory marks the peanut butter processing opera 
tions of Cinderella Foods, Dawson, Ga., graphically illus- 
trated in the accompanying pictures and foldout flowsheet. 
Shelled nuts are received in tractor-drawn carts, weighed, 
dumped into a bucket elevator, and hoisted to a conveyor 
belt running above a battery of four huge silos. 
Then, as required, nuts are dropped to a belt beneath 
the silos and earried to a bucket elevator which raises them 


to a storage bin in the processing building. From here, 





Specially Striking, Too... 

is Cinderella’s fool-proof, continuous inventory system that 
automatically keeps tab on all peanut-butter processing 
materials. Read all about it in “Scales Point Quick Finger 


at Losses,” page 56. 





they are weighed in a bateh scale, then travel over a vibrat- 
ing sereen for removal of any debris before going to the 
roasters. Variables in (time and temperature) 
are instrument controlled. 
Hoppers above the roasters 
are equipped with level controls to provide each roaster 


roasting 
Point (4) in the diagram 


with a uniform charge. After roasting, the nuts drop to 
coolers. These units have false bottoms of perforated metal. 
Cool air is drawn through the nuts by suction blowers. 
Cooled nuts then go to the roasted-peanut storage bin. 

From here they are drawn as needed and passed to 
blanchers for removal of skins. Nuts next go by a bucket 


Efficiency and Quality 


elevator to a hopper feeding a battery of mills. Stainless 
steel electric vibrating dispensers are employed to add 
salt-——Point (7) 
leaving the mills. 
after it leaves the mills and before it 
genizers. Proportioning pumps are used to add the oil. 
Homogenized peanut butter then passes to a filler, where 
the product is put up in glass jars and sealed under vacuum 
Point (9). Jars are then eased and conveyed to storage. 


in a uniform quantity to the ground nuts 
Hydrogenated oil is added to the butter 
goes to the homo 


Portable stackers are used in storing the cases and also in 
the loading of truck trailers for shipment. 
used throughout for all 


Corrosion-resistant metal is 


equipment-produet contact surfaces. 
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BATCH SCALE (A) weighs nuts going into process. Vibrat- 


ing screen (B) removes foreign materials 





Belt conveyor 
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Bucket 
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THESE EIGHT roasters are operated in a battery to establish 


continuous flow. All instrument controlled 














separator 
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BLANCHERS remove the skins from roastec 
drawn up into cyclone collector and then bagg 


PEANUT BUTTER PROCE 


Suction fan --- Sf 




































































Belt conveyor 
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Cooling boxes Belt “Temperature 
conveyor controls 
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oasted nuts. Skins are § INTO THE BUTTER goes salt, via electric vibrators. Weight of this PEANUT BUTTER from mills (right) travels via stainless steel manifold and sanitary 
bagged. seasoning is automatically checked in the process. pump to holding tank and then to homogenizer (left foreground) 
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salt dispensor 8 JARS come from filler (above), then are unscrambled to go 
‘i single file to vacuum closing unit (foreground, photo below) 
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Did you pack any of these? 


During World War Il, our customers 


packed an astonishing variety of products containers quickly and in great numbers 


packaging problems, produce essential 


in Canco containers for military use This was because our years of experience 


Containers for field rations blood had given us “know-how” unequalled in 


' he ind ‘ 
plasma transfusion kits first-aid kits the industry 


s S le f ' - 
INT. land mine demolition Should you need this “know-how” to 


kits and many other war items day on packaging a product for military 


Canco was able to solve many unusua use, we shall be glad to consult with you 


Kcanco) 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
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INCE the early 1900's we 
S have been developing and 
building increasingly efficient 
closing machines and auxiliary 
and related equipment for 
lease to container users. 

As of January 1, 1951, this 
entire line will be made avail- 
able for sale as well as lease. 

Details will be available 
shortly through our division 
offices in New York, Chicago 
and San Francisco. 








How CRANE controls quali 
to the Micro-In 
to cut your valve co: 





Surface finish of a valve’s working parts has a lot to 

with its wear resistance and operating efficiency. A cor 

finish means a tighter-seating valve, easier operation, greater ¢ 
of maintenance. In Crane Quality valves, the surface fit 

of machined parts is measured and controlled to rigid lin 
The standards for quality control of surface finish are determinec 
the most scientific methods as shown above. Yes, noth 

is overlooked to make Crane Valves the lowest-cost val 

in the long run. That's Crane Quali 


CRANE \ 


CRANE CO., General Offices: 836 S. M 
Branches and Wholesalers Serving 


VALVES * FITTINGS * PIPE : 
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are used than any other make 


Standards for disc face finish 


are established by electronic method 


giving micro-inch readings. 


ality 
-Inch 
costs 





lot to do 
A correct 
ater ease 
ace finish 
Le. Bel Precise quality control of materials, design, and 
id limits. manufacturing—to the highest degree in the industry— 
mined by makes Crane valves the lowest cost valves in 

nothing the long run. On steam service, oil and oil vapor lines 
: for example, you'll find Crane Steel Gate Valves 
st valves é 

a sure remedy for high maintenance costs. Talk it 


Quality! over with your Crane Representative 


VAL 


5 S. Michigan Ave., Chicago 5, Ill. 
Serving All Industrial Areas 


E *- PLUMBING + HEATING 
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V-BELT 


when you use v-belts, 
remember... 


VEELOS cuts costs ON 
V-BELT INVENTORIES 


This large stock of endless v-belts is as 
unnecessary as it is costly and hard to 
keep under control. Switch to Veelos 

the adjustable v-belt—and stop forever 
all this useless waste of time, space 


and money. 


when you use v-belts, 
remember... 


VEELOS In STOCK MEANS ANY 
SIZE BELT IS INSTANTLY AVAILABLE 


Just four reels of Veelos can take care 
of as many as 316 sizes—every v-belt 
need in the O, A, B and C widths. No 
cluttered stockroom, no control prob- 
lem, no replacement difficulties when 
you standardize on Vcelos in the widths 


you require. 





when you use v-belts, 
remember... 


VEELOS KEEPS MACHINES 
AT PEAK PRODUCTION 


Veelos runs true for vibrationless, full 
power delivery. Veelos installs quickls 
and easily—and you never need to 
dismantle outboard bearings. Veelos 
can be simply adjusted to maintain 
uniform tension on y 


all belts. 


And, as a reminder... 
Write for your free copy of the 
Veelos Data Book and have 
all the focts on this adjust- 
able v-belt at your fingertips. 





é 


ADJUSTABLE TO ANY LENGTH e ADAPTABLE TO ANY DRIVE 


Made in all widths in three types: regular, oil-proof, static conducting 
Also double V in A and B. Packaged on reels in 100-foot lengths. 
, sales engineers in principal cities; over 350 distributors throughout 
the country. Veelos is known os VEELINK outside the United States 


MANNHEIM MANUFACTURING & BELTING COMPANY, MANHEIM, PA 
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AX L 7 4 Give More Pay-Load Miles 


_ __. at Lower Cost per Mile 


Trucks equipped with Eaton 2-Speed 
ee er ee | 
oil. That's because these Eaton Axles 
double the number of available gear - 
ratios in any truck, thus permitting — 
the use of the most efficient ratio for 
every driving condition. As a result, 
the engine operates at economical 


| 


. speeds—doesn't strain and struggle on — 


hills or when starting under full load 


a i ee 





Handling Grains 
Untouched 


by Hands 








PHEO. HAMM BREWING CO. 
ST. PAUL, MINN. 


choice grains be so “handled” as to protect them from any contam- : 
ination. At the Theo. Hamm Brewing Company. St. Paul, Minne- aes hey ¥¢ or cf — T REDLE f — 
sota—where absolute cleanliness is a “must’’—eleven S-(4 REDLER evor receives and delivers them to thr 
conveyors and one REDLER loop-boot type elevator are employed ; 


reclaiming and handling grains in the brewhouse. The i alg craic alone 


In the brewing of fine beer, it is essential that the ripe, 





for storing, ee a S* 
sealed REDLER casings prevent contamination of grains during hae ante: RCA panos RI DiI R a 
handling and prevent loss by spillage. The compactness of the sys- ors lerneath the storage bins reclain 
tem) permits operation in close quarters where floor space is valuable from the bins and de 5 to ne © 
and headroom restricted. EME BA be hie ‘ REDLER . hon ie 

S-A Engineers have designed bulk handling systems for 50 years ted to still another REDLER 
which combine all types of conveyors, elevators and accessory equip- eas ea 4 : oh i ee hy id: = : 
ment. Hf vou have a bulk materials handling problem, it will pay White 4a" bd HAF caie ole al ED TS 


you to consult with S-A Engineers. Write today —without obligation. 


STEPHEN §= J pamson 


6 Ridgeway Avenue, Aurora, Illinois MFG. CO. Los Angeles, Calif. + Belleville, Ontario 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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--Use 


Type RS 


Single Phase Brush Lifting Motors 


entury Type RS, repulsion start, induction, 
single phase brush lifting motors are ideal for 
instaliation on reciprocating pumps, compres- 
sors and other hard-to-start equipment. 


They provide the power to start under load 
— even in very cold weather — without over- 
motoring the driven machine. 


Repulsion start motors provide greater start- 
ing torque per ampere of current than any 
other type of single phase motor —conse- 
quently the least disturbance to line voltage 
—an advantage on long or small capacity 
transmission lines. 


They are widely used in the rural areas 
which usually have only single phase energy. 

Many power companies are recommending 
the use of single phase motors up to 7'/2 HP, in 
residential districts of the larger cities, because 
polyphase energy is not always available 

Century Type RS brush lifting motors are 
built in sizes from '/) to 20 HP. 

Century builds a wide range of types of 
motors from 1/6 to 400 horsepower for all the 
popular electric power applications. 

Specify Century motors for all your electric 
power requirements. 


Popular types and standard ratings are available from factory and branch office stocks 
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New Packages and Products____ 


Unique Frozen Specialties—Food for Thought, Too 


Kitchens, Ine., 
the rather 


Galaxy of 


a recent Gretchen Grant 
City, N.. 


que frozen food specialties pictured above 
presented by all ten of the fresh frozen items should 


trip to 
J., this department came across 


food processor thinking of new taste pos 


many 


the front row 
hors d’oeuvre. Here, 
formed in like regular 
Wrapped around each is a blanket 

erve, wile in preheated oven 
for 10 min I'welve of the chicken-franks 
re-usable polyethylene refrigerator bowl. 
chicken-burgers. To be fried 
{ chicken, chicken 
isoning, They 


luced are 
iix-N-Blanket, a 


the five products in 
hot 
sheep casings 


house 


ol pastry places 
r EF.) 
re packaged in a 


Next in 


OO des 


line smoked 
are made o 


im milk, 


they 
spices and Sei 


,» eggs, sl 
ire pac kaged in a waxe d paperboard earton 
At bottom right are three new frozen spreads 


smoked eh come in 


anchovy, 
flat- 
To 


chicken liver, and icken They 
fia bowls with serew-on caps. 


bottomed spher ical gla 


erve, 


‘ imply defrost. 


A 


Besides the anchovies, first named spread contains olive 
oil, cream cheese, pimentos, bread crumbs, onions and eggs 
Che chicken liver spread has the livers, chicken fat, eggs, 
Ingredients of the 
Chix-N-Blanket. 
hors 


vegetable shortening, and seasoning. 
smoked chicken spread are 
All three spreads are reecmmended 
d'oeuvres. They come in 3-0z. sizes. 

In top row are frozen specialties that have been tested 
but as yet have been given 


same as for 


for canapes and 


on the market for awhile, 
relatively little publicity. 
The cheese tortoni (left) is a blend of cream cheese, eggs, 
cream, gelatin, flavor, graham erackers, almonds and butter 
Packaged in gusseted paper cups, they should stand for 10 
min. before serving. 
The potato puffs go well with beer or cocktails, or with 
butter short- 


ilter baking 


any dinne) Ingredients are potatoes, 


ening, onions and seasoning. They are ready 
in preheated oven | $25 deg. F.) for 15 min 
go for the pecan muffins, which 


Ingredients are 


Same baking directions 


or butter. 


prese rves 
vegetable shortening, salt, 


ean be served wit 
butter, eggs, 


flour, milk, sugar, 





MR. FI KEEPS HIS EYE ON EVERY NEW FOOD AND DESIGN 


all 
developments 
the 


-to inform you of significant 


Y/ | package and product 
Gouwr . . 
é and to direct your attention to 
PARTNER 7 : : P 
many promising items and innovations 


still in the unfancy stage. 


PRroGReSS 
Keeping abreast of what the next 


fellow is doing is, of course, a must, but it’s the man with 
the new ideas who takes the lead and sparks his industry. 
That is just what Mr. FI has in mind—as in the frozen 


specialty writeup on this page. Here are ten unusual items 


that offer many times that number of ingredient-combina- 
tion and taste-possibility ideas to you food processors who 
also are on the lookout for something new. Chicken-burgers, 
sure. And why not “hamburgerize” other kinds of meat? 

Another tip as you read this department: When Mr. FI 
talks about new packaging for a particular product, chances 
are that some twist there will have application for your own 
product. 

Finally, don’t forget the Shorts at the end—they pack 
a good punch for their size.—The Editors 
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Armstrong's continuing reputation for top- 


quality glass is due in large part to the per- 


sistent and meticulous care of 


craftsmen. This care . 


our glass 


. . this skill produces 


glass containers which are accepted through- 


out the industry as superior in quality, de- 


INDUSTRIES, 


OCTOBER, 


1950 


pendability, and performance. Your Arm- 
strong representative can show you how 
you can better your production records with 
quality containers. Write to Arm 
strong Cork Co.. Glass and Closure 
Div., 4210 Prince St., Lancaster, Pa. 


: 


ae cia oe 


Tapes Wk 
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... The COMPLETE Line for ALL 


> CORROSION-RESISTANT 


“ZEPHYRWELD’® WELDING FITTINGS 
8S Type 304, 347 and 316— 
nel and other SS 


When it comes to expert welding and 
fabricating of complex assemblies, you 
just can’t beat the speed and accuracy 
offered with TRI-CLOVER’S exclusive 
- Heli-Arc Atomic Hydrogen Welding... 
a specialized semi-automatic process 
that assures highest quality and FULL 
corrosion resistance, Shown here are a 
few typical examples of the wide variety 
of jobs we handle every day. 
COMPLETE ANNEALING FACILITIES 


EXPORT DIVISION 8 So. Michigan Ave., Chicago 3, U.S.A. 





Be sure to see The COMPLETE Line of Tri-Clover products at: 
ps the BREWING INDUSTRIES EXPOSITION 
neanves ©. Convention Hall, Philadelphia - October 3-6th—BOOTH 213 


Wisconsin 
py ats and the DAIRY INDUSTRIES SUPPLY ASS'N EXPOSITION 
arivaet yitiinok VALVES. gp " Noustman Firtinacs Aw Convention Hall, Atlantic City - October 10-21st—BOOTH 512 


SANITARY FITTINGS VALVES. oe “3 
PUMPS, TUBING, SPECIALTIES 4 hb INDUSTRIAL PUMPS 











TS 





leavening and pecans. The firm also 
makes blueberry and currant muffins. 

“Hot Puffs”, fourth in the line, 
comprise French pastry stuffed with 
either of four  souffles—anchovy, 
cheese, chicken liver and frankfurter 
bits. For serving, they should be de- 
frosted for 45 min., then placed in 
425-deg.-F oven and heated until 
browned. 

Last specialty, the Scotch Scones, 
have same ingredients as muffins, just 
different heating 


amounts, Same 


(directions, too. 


Powdered Milk in Quarts A 


Three of these handy cellophane 
packets of powdered milk, each mak- 
ing a full quart, are packaged in the 
earton pictured above. The product, 
ealled Sanalac, is fresh mineral-rich 
milk, with butterfat removed. 

To mix, housewife simply pours 
contents of one pack into a quart jar 
already filled with a pint of water. She 
shakes the jar until powder dissolves 
(about 15 see.), then adds water to 
quart level and chills before drinking. 

The powdered milk may also be 
whipped and served as a topping, and 
it can be used in eakes, desserts and 
various beverages. 

The processor, Sanna Dairies, Ine., 
Madison, Wis., 
in an attractive yellow carton. Open 
window at side shows the three sep- 
arate cellophane packets of milk. Re- 
frigeration is not needed. 


puts up his product 





Want More Information? 


It’s free—and easy to get. Say, for 
instance, you want added details on the 
item marked “A” here on Page 117. 
Just turn to one of the special Reader 
Service postcards inside the front cover 
and circle the 117A. Sign at the bot- 
tom and mail—no stamp is needed. 
Then the extra information will be on 
its way to you. 





FOOD INDUSTRIES, 


e 


Upside-Down Package B 


A new eye-catching arrangement of 
packaging and exhibiting asparagus 
spears is upping sales of the product. 

The innovator, P. J. Ritter Co., 
Bridgeton, N. J., uses a regular vac- 
uum-sealed glass jar. Label is in- 
verted and fixed near top, that then 
becomes bottom to give clear appealing 
view of the asparagus. Mass display 
of these inverted jars is particularly 
attractive. 


' — &e . ts he 
‘ ‘ 5 Pigs 
se TR are LY 


 — 


5c. Pie Back in Boats C 


Wagner Baking Corp., Newark, 
N. J., has brought back the nickel pie 
by packaging it in a printed cardboard 
boat, overwrapped with heat-sealable 
unprinted cellophane. This package 
costs far less than old individual paper 
bags for each pie, and the production 
rate is almost doubled. Besides these 
advantages, stockpiling of 15 varieties 
of paper bags is eliminated. Now, 
the pie’s variety is printed right on 
the boats. 

The pie itself is now made rectang- 
ular-shaped to fit the new package 


OCTOBER, 





FLORASYNTH 


OIL BITTER 
ALMOND | 


FFPA 


imported from France 


FREE FROM 
prussic ACID 


A product guaran: 
teed for its purity 
and uniformity. - - 
suitable for all your 
requirements. 








SPICEAROMES 


BLACK PEPPER 
CATSUP 
CELERY 
CLOVE 
CUMIN 
DILL PICKLE 
DILL PICKLE “K” 
GARLIC 
RED PEPPER 
SWEET PICKLE 
SPICEAROME“M” 


Highly concentrated 
water miscible flavors 
ready for use “os |§ af 




















BUTTER FLAVOR 
Sfecca Mes 
CAPRYL BUTYRIC ACID 
CAPRYL BUTYRIC ETHER 
* CARAMELLONE 
DIACETYL 
* |MITATION BUTTER SCOTCH BASE 
* RUM AND BUTTER CONCENTRATE 
* SYNTHAROME BUTTER OIL N 
* SYNTHAROME BUTTER OIL NN 
* SYNTHAROME BUTTER SCOTCH OIL 
* SYNTHAROME CHEESE OIL 


* Imitation Specialties each superior 
for its own particular use. 

















Our Research Department will be 
giad to heip you on your particular proniemt. 


Merasyyll, @ 


(7 LABORATORIES, INC. 
CHICACO G+ NEW YORK 61+ LOS ANGELES 13 
DALLAS 1 + DETROIT 2 + MEMPHIS | + NEW ORLEANS 13 
ST. LOUIS 2 + SAN BERNARDIND + SAN FRANCISCO 11 
Florasynth bobs, (Canada) Ltd. — Montreal 
Toronte* Vancouver * Winnipeg ¢ Florasynth 
Laboratories de Mexico $. A. * Mexico City 


j 
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What do YOU 


look for in a 


CONTAINER? 


7 


—one of 6 essentials you're sure 
of with Inland Steel Containers 


Most anything you néed\in a steel Drum \or Pail — from one 
source, Inland Steel Container. Any buyer\recognizes the effi- 
ciency and economy of doing business with a vendor who 
offers sach a complete service. 

But that is just the first of many reasons why it pays you to 
look to Inland for agy container need. Here ate five other big 
advantages Inland offers all customers: full-color lithography 
that makes every container a “salesman” .. . protective Hi- 
Baked linings for every special product.problem . . . the 
strength of Inland’s leakproof design . . . a variety of closures 
to meet every need... and the unmatched durability of steel! 

Give your products the extra salessappeal, the extrasprotec- 
tion of these six essentials! Make your selection from our 
standard line of drums and pails — ot, submit your special 
problems to our engineering staff. : 


6532 South Menard Avenue @ Chicago 38, Illinois 
Chicago ° Jersey City ° New Orleans 


Grapes in Chocolate A 


New candy specialty, resembling 
chocolate-coated cherries, but actually 
built around selected grapes, is being 
introduced by Chase Candy Co., San 
Jose, Calif. 

Called “Mint Cordials.” the new con- 
fection is processed with natural mint 
oil and green fruit, and cordialized 
in cream fondant. Coating is medium 
dark chocolate. The candy is packed 
in 4color lithographed boxes, con 
taining 1014 oz. 


Breaded Fantail Shrimp B 


Frozen and ready to be french fried, 
breaded fan tail shrimp are being 
introduced by Hamilton Foods, Ine., 
Chicago Produced ina sanitary plant 
under rigid inspection, the shrimp are 
peeled, breaded and frozen, all in a 
matter of minutes. 

The waxed earton is printed with 
an appetizing five-color reproduc 
tion of the fried shrimp 

To serve, the housewife thaws. thie 
shrimp for 5-10 min., then fries in 


deep hot fat for 3 min. 


Seamless Plastic Cans C 


Seamless acetate plastic containers, 
with standard tin can ends, have been 
introdueed by Domar Products, Ine., 
Cleveland Though resembling the 
familiar clear transparent sheeting 
cannisters, they are produced from ex- 
truded tubing and are equipped with 
a friction fit 

Termed liquid tight, containers ean 
be used for refrigerated products 
They are one-fifth as heavy as glass 
Extrusion method of manufacture 





Capacities fram -3:teuS 5. gollons 


effects production savings 
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BEAT THE 
FUME AND DUST 
MENACE 


(pBNOXIOUS, contaminating fumes and vapors—heavy, 
annoying and dangerous dusts—need not create a major 


plant problem, can be effectively and economically controlled. 


To meet and master varying conditions in the battle against this 
nuisance, SK manufactures a wide range of types and sizes of 
Vapor Condensers or Fume Scrubbers—a team specially de- 


signed for such service. 


If your conditions are such that fumes or dust can be knocked 


ee down and scrubbed with water or other liquid, an SK Fume 
Fume Serubber with auxiliary Scrubber can do the job economically. Simple in construction, 
spray nozzle stack, top view, is 
used on a battery of fat melters these units produce their own draft and give complete mixing 
in a meat packing plant. The 
6"' cast iron SK Fume Scrubber, 
lower view, is used on a 4’ 
diameter x 8’ long, horizontal Standard and Special Fume Scrubbers are available in various 
drum, fat melter. In this case, 
a large percentage of the fumes 
is water vapor which must 
be condensed. 


without possibility of by-pass. 


sizes and types of metals for use in the food industry. Send for 


our Bulletin 4-R for complete information. 





Buffalo, Chicago, Cincinnati, Cleveland 


id 


Representatives in: Atlanta, Baltimore, Boston, : “I SC 4 U TT E a n d K re) E a Ti N re Co m p a fat y 


Denver, Detroit, Houston, Indianapolis, f is thi 

Kansas City, Los Angeles, Memphis, New aa] @ ig 1157 THOMPSON STREET © PHILADELPHIA 22, PA. * TWX No. PH 782 
Orleans, New York, Philadelphia, Pittsburgh, aa 

Portland, St. Louis, St. Paul, San Francisco, JET APPARATUS © HEAT TRANSFER EQUIPMENT * STRAINERS © CONDENSERS AND VACUUM PUMPS © OIL BURNING EQUIPMENT © 

Seattle, Tulsa, Montreal and Toronto, Canada ROTAMETERS © FLOW INDICATORS © RADIAFIN TUBES © VALVES © SPRAY NOZZLES AND ATOMIZERS © GEAR PUMPS * DESUPERHEATERS 
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for world’s largest airline shops! 


A leading factor in the business economy of Pan American World 

Airways is evidenced in the extensive system of fire protection which was recently in- 
stalled at the Company's huge Miami, Florida Overhaul Base. At this multi-million 
dollar facility, all classifications of aircraft, including giant Clippers costing as much as 
$1,500,000 each, undergo complete servicing and minute inspection. The entire opera- 
tion is safeguarded from fire by means of (4 hounkler systems, scientific- 
ally designed for the special hazard of airplane storage and repair. Over 15,000 fixed 

temperature and Rate-of-heat-Rise operated sprinklers are ready at all times to provide 


instant, effective protection at the first indication of flame. 
Adequate fire protection is essential for Pan American and it should be for you. It 


provides absolute security through preserving the continuity of business operations 


and, in so doing, offers additional advantages in the form of reduced fire insurance rates. 





Better call on your nearest (ilomalic Bounkler _. [SAVINGS 








representative for complete information on how you 





roo can save lives .. . save property and save money 


with (ilomalic PoUunkLEU 


“AUTOMATIC” SPRINKLER CORPORATION OF AMERICA 
YOUNGSTOWN 1, OHIO 


lulomialu 


FOR INVESTMENT 


piutklr 


PROTECTION 


DEVEL PMENT . EN NEER MAP FA RE 


OFFICES IN PRINCIPAL CITIES OF NORTH AND SOUTH AMERICA 
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Ship Bread in Cartons A 


A simple multiple-trip shipping con- 
tainer for bread is being used by the 
Jordan Baking Co., Tacoma, Wash. 
The corrugated-board cartons are good 
for an average of 25 trips. So, not only 
do they protect the bread, but they also 
result in lower handling costs. 

Twenty loaves are placed in a carton, 
with a stapled shelf between layers. 
Staples do not interfere with bread 
wrappers. Carton dimensions are 
approximately 21xllx25 in. Arrow 
on each side indicates how bread 
should be stacked. 

Container Corp. of America, Seattle 
Div., developed the carton. 


Package & Product Shorts 


Canned Franks With Mustard Sack B 

Wieners with mustard relish sauce in a 
separate sealed plastic sack is new item on the 
canned meat shelf. The processor, Oscar 
Mayer & Co., Chicago, packs franks and 
mustard 13 oz. to a can 


New Orange Pudding Cc 

Keeping in step with the doctor's advice 
that infants start drinking orange juice early, 
Gerber’s Baby Foods, Fremont, Mich., has 
introduced Orange Pudding, a new dessert. 
It is strained and packed in 43-0z. size 


Frozen Pancake Mix D 

is thawed, then pours right on the griddle 
No mixing, no bother. That's the item put 
out by Suzette’s, Langhorne, Pa 


Canned Rice Dinner E 
Spanish-style rice that just has to be heated 
is being successfully marketed by Sylmar Pack- 
ing Corp., Los Angeles. Made of rice, to 
mato puree, onions, sweet peppers and season 
ings, it is recommended for use with left-over 
meats, as stuffing, and im place of potatoes 


Readily Spread Peanut Butter F 
Beech-Nut Packing Co., Canajoharie, N. Y., 
is introducing an “Easy-To-Spread” peanut 
butter made by a new cold pack process. The 
homogenized product is quick-chilled. This 

is said to produce the tradenamed effect. 
—End 
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Now EVERY laboratory can use 
modern spectrophotometric methods 


THE BECKMAN MODEL “B” 
accuracy... speed... smplicity 


AT A NEW LOW PRICE 


Spectrophotometric measure- 
ments—based on analysis of liquid, 
solid or gaseous samples by light ab- 
sorption—have become one of the 
most important methods of today’s 

process control operations. Complicated analyses requiring hours to per- 
form by standard chemical procedures are now completed in a matter 
of minutes using modern spectrophotometric methods. 

Up to the present, quality instruments have been beyond the reach 
of many laboratories. Now, however, the development of the new 
Beckman Model “B” Spectrophotometer makes available for the first 
time a precision instrument—convenient and simple to operate— yet 
versatile, accurate and low-priced. 

The Model “B” combines many of the advancements pioneered in 
the famous Beckman Quartz and Infrared Spectrophotometers ... high 
resolution ... wavelength and photometric accuracy ...freedom from 
stray light ... wide spectral range ... quality construction. 

It features direct reading absorbance and transmittance scales... 
complete elimination of stray light from 360 to 1000 millimicrons—less 
than 1%% even at 320 millimicrons ... interchangeable phototubes for 
wider wavelength range... inexpensive 
sample cells ...4-position cell carriage 
for faster readings...and many other 
important features. 

The Model “B” is by all standards 
the outstanding instrument in its 
field. Write for full details. Beckman 
Instruments, National Technical 
Laboratories, South Pasadena, 

18, Calif 


BECKMAN INSTRUMENTS 


control modern industries 


* Beckman Instruments Include: pH Meters and Electrodes 
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MANY VALUABLE APPLICATIONS 
IN FOOD PROCESSING 


The Beckman Model “B’’ has many valu- 
able applications in food processing. It can be 
used to control the quality and uniformity of 
food products to detect impurities, harmful 
spray residues, etc and to check the content 
of important nutritional elements 


In addition, the Model ‘’B” simplifies color 
control of both solid and liquid products—flour, 
spices, sugar, baked goods, liquors, condensed 
milk, fruit juices, soups, catsup, vegetable and 
mineral oils, and a wide range of other food 
products — wherever ‘‘color” is essential to ot- 
tractiveness and marketability. The Model ‘’B”’ 
reduces color specifications to definite fixed 
values that can be accurately reproduced, run- 
after-run, month-after-month 


The Model “’B” is also used for research 
into vital food problems, such as determining 
the condition of foods during cooking, freezing 
and other processing operations . . . studying the 
effects of storage on foods and other similar 
analyses to advance food processing techniques. 


Let our trained staff make recommenda- 
tions on the application of Beckman Model “B”’ 
Spectrophotometer savings to your operations. 
No obligation, of course 


Spectrophotometers —Radioactivity Meters —Special Instruments 
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KOREPING PACT WITH NATURE: 


GRAPE JUICE—even w'ien produced by the most 
modern processes—has a naturally low vitamin C 
content. It is sound practice, nutritionally, to boost 
this value so that it equals fruits with a naturally high 
ascorbic acid value. It's good practice for two rea- 

;. First, because consumers rely on juices for daily 
vitamin C intake, (leading juice packers now make 
label claims for their product). Second, with the ad- 
dition of ascorbic acid to their packs they achieve 
new high standards of quality. 

Progressive packers of all juices—grape, apple, 
pineapple, citrus, tomato and vegetable blends— 
should realize that it is in the public interest to stand- 
ardize the vitamin C content of their products, 
whether canned, frozen, or concentrated. Capitalize 
on consumer interest in juices of high nutritional 


value. We'll gladly discuss this with you. 


ROGHE: 
ASCORBIC ACID 
for Handardizalion 


VITAMIN DIVISION - HOFFMANN-LA ROCHE INC.- NUTLEY 10, NEW JERSEY 


in Canada: Hoffmann-La Roche, Ltd., Montreal, Que. 
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New Technology 





Improved Freeze-Concentration Process 
Features Complete Recovery of Solids 


A method of processing frozen fruit 
and vegetable juices to separate con- 
centrate from ice and to recover essen- 
tially 100 percent of residual solids is 
the object of a recent patent. 
freeze-concentration meth- 
ods have been too costly, too slow, or 
have resulted in loss of too much of the 
desired product. In the new method, 
these objections are overcome by im- 


Previous 


proved manipulation of frozen juice in 
the form of a slurry. This is done by 
freezing juice at a temperature of 0 F. 
or lower, grinding the frozen produet 
and mixing it with unfrozen juice, or 
concentrate, at a temperature close to 
its freezing point. This produces a free 
flowing slurry which ean be centrifuged. 

Slurrying equalizes the temperature 
of the frozen juice and slurry liquid 
without melting ice or requiring appli- 
cation of external heat beyond that 
dissipated in grinding and agitation. 
The slurry liquid is cooled by the frozen 
juice with the result that some water 
is frozen out of it, raising the density 
of that part of the slurry that remains 
unfrozen and is separated by centri 
fuging. In the case of grape juice, 
solids content is raised from 15 to 22 
percent in this step.) 

In operation, residual ice from the 
above step is re-slurried with straight 
juice, the temperature permitted to 
equalize, and then centrifuged. This 
gives a product slightly higher in solids 
than the original and an ice 
which, when melted, will contain 1 per 
eent solids At the beginning of the 
operation, this ice is melted and stored 


juice, 


to be used in slurrying future batches 
of similar ice. This slurrying produces 
a centrifuged product of about 114 
and ice which, when 
melted, contains about 0.2 percent 
solids. Part of this ice is added to the 
114 percent juice to maintain a 1 per 
cent solution; remainder is discarded. 
For further juice 
from the first step (or straight juice) 
is frozen and re-slurried with 22 per 
cent concentrate. After equalizing the 
temperature, and centrifuging, a prod 
7 percent solids 


percent solids 


eoneentration, 


uet containing about 27 
is obtained. This is used to slurry addi 
tional frozen juice made from straight 
a resulting concentrate of 
32 percent solids. By repeating the 
process once more, a concentrate of 35 
percent solids is obtained 
Precautions must be taken to prevent 


juice with 
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heat pickup in all stages of the process 
so that slurry temperatures are below 
the freezing point of water. 


Digest from | S. Patent 2,503,695, issued 
Apr. 11, 1950, on an application dated Dec. 3, 
1948, to R. E. Webb and F. W. Bedford, 
Dunkirk, N. Y., Bedford Prod 
lulu, T. H 


assigned to 


Syrup From Fruit Juices 


A syrup, derived from fruit, that is 
more satisfactory than sucrose as a 
sweetening agent for fruit composi 
tions, is the subject of a recent patent. 
As an example, an aqueous solution 
may be prepared by treating the juice 
of grapes (or raisins), before or after 
separation from the pulp, with lime 
and phosphorie acid to eliminate the 
acids and ash-forming materials. 

Resulting syrup is free from color 
or flavor of the fruit from which it was 
derived, and is without taste or odor. 
When added to canned fruit, juice, or 
nectar it provides an improved food 
produet of superior eolor, appearance 
and taste. 

Little or no osmosis takes place and 
there is no observable tendency to break 
down the structure of the fruit. Sweet 
ening euivalent is about 114 times that 
of sucrose. 


Cheese Flavor Improved 
By Filbert Nut Enzymes 


American cheese of superior flavor 
ean be produced with the aid of chem- 
ical agents obtained from filbert nuts. 
The chemicals are known as proteo- 
lytic enzymes. In the experiments, 
samples of Cheddar cheese were taken 
from a commercial cheese vat after 
milling and salting. A measured vol- 
ume of the filbert extract was added to 
each experimental sample, and an equal 
amount of water was added to the con- 
trols. Regular processing and storage 
procedures were then carried out. All 
samples were checked at regular inter 
vals. At the end of four months, expert 
tasters found the flavor of the filbert 
extract cheese to be superior to the 
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Liquid Foods Preserved 
With Molecular Oxygen 


inhibit or retard 


in nilk, 


Treatment to 
action of bacteria fruit : 
vegetable juices, soups, ete., by | 


bling molecular oxygen through the 
liquid, is disclosed in a recent patent 
Milk, for example, is run into a sterile 
tank which is fitted with a tight cover 
and a central pipe extending down 
ward into the milk. Oxygen is bubbled 
through the mass until air has been dis 
placed through a bleeder valve. The 
latter is then closed and the 


continued until an 


flow of 
oxygen internal 
pressure of about 6 atmospheres has 
been built up. This is maintained for 
about 4 hr., after which the pressure i 
Under this 
pressure the milk may be preserved for 
from 6 to 10 day 

If longer 
additional 
milk is treated with carbon dioxide in : 


released to 3 atmospheres 


preservation is desired 


steps must be taken. TI 
steam-jacketed vessel in the manner 
previously prescribed for oxygen, and 
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at the end of the cycle steam is ad- 
mitted to the jacket to warm the mass 
of milk to about 70 deg. C. The oxygen 
treatment is then repeated, and the 
milk stored under a pressure of 3 at- 
mospheres. 

Digest from U. S. Patent 2,499,243, issued 
Feb. 28, 1950, on an application dated Sept 
19, 1945, to Alberto Franklin, Caracas, Vene 
zuela. 


CEREAL PRODUCTS 


Modified Soy Protein Process 
Gives Better Whipping Agent 


Improvement in the preparation ot 
modified soy protein, and more par- 
ticularly modified glycinin, for use as 
a whipping agent in making candies, 
meringues, and other food products, is 
the subject of a recent patent. In the 
first step of the process, oil-free soy 
flakes are extracted with an alkaline 
solution at a pH of 8-10.5. Plant oper- 
ation at 85 F. and pH of 8.5 has given 
excellent results. 

After about an hour of alkaline ex- 
traction under agitation, the operation 
is stopped and the slurry is allowed to 
settle for about 3 hr. The clear super 


For light 'o] ¢ hea vy natant liquid is drawn off. An equal 


amount of water is added, and the agi 


duty service Darnell tation and settling processes are re- 


peated. The supernatant liquid is again 


Casters and Wheels removed and added to the first lot, and 


: their pH is lowered to about 4.2 in 

are ifete(s) et g a fovate is order to precipitate the glycinin which 
f is allowed to settle for 8 hr. 

bl -f ij The curd thus obtained is subjected 

+] Licey e fd usage, to enzymatic modification through the 


: use of a proteolytic enzyme, such as 
fe) protect floors and pepsin, at a pH of 2-3 and a tempera 
: ‘ . ture of 100-110 F. Enzymatie action 
increase e m @) loye © is stopped at the end of 114 hr., after 

ce which the product may be dried in any 
efficiency. : suitable manner. For maximum whip 
‘ ; ping quality, the solution may be 
centrifuged before drying. 


« - ? 
Write FOR NEW 192 PAGE Digest from U. S. Patent 2,502,029, issued 
j :. Mar. 28, 1950, on an application dated Jan. 26, 
‘ DARNELL MANUAL 1946, to Louis Sair, St. Louis, Mo aaa Richard 
‘ a i BCR a Rathman, Decatur, Ind., assigned to Central 
. Soya Co., Inc., Ft. Wayne, Ind. 


* 


' . DARNELL CORP LTD 
LONG BEACH 4, CALIFORNIA JST 

60 WALKER ST. NEW YORK 13. NY 
36 N CLINTON. CHICAGO 6 IIL 


MICROBIOLOGY 


Acid In Mayonnaise 
Kills Off Bacteria 


Due to their acid content, mayon 
naise and salad dressing are not prob 
able sources of Staphylococci or Sal 
monellae food poisoning. These wer 
conelusions drawn from experiments in 
which 9 different strains of the above 
bacteria were added (approximately 
1 million per g.) to salad dressing and 
mayonnaise, 

When the products were made with 
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LENGTH of Time Food Poisoning Or- 
ganisms Survived (Hours) 

Mayonnaise Salad Dressing 

Organism pH 3.8 pH 5.0 pH 3.2 pH 4.4 


oD) 


Staphylococcus 172 § 144 K 168 
Staphylococcus 178 § 144 : 120 
Staphylococcus 196 144 q 120 
S. schottmuelleri 2 144 144 
3. typhimurium 2 144 120 
S. paratyphi 5 156 24 
}. enteritidis ) 156 96 
3. choleraesuts 156 96 
3. pullorum 132 96 
fresh and emulsol-inoculated egg yolks, 
total counts were approximately 100, 
000 per g. Survival time was longest 
in products made with fresh yolks, and 
the bacteria remained viable longer 
in mayonnaise than in salad dressing. 

The one ingredient which had the 
greatest influence on viability of the 
bacteria was acetic acid. Deereasing 
acid increased survival time. 

Digest from ‘‘Viability of Food-Poisoning 
Staphylococci and Salmonellae in Salad Dressing 
ind Mayonnaise,” by M. C. Wethington and 
F. W. Fabian, Food Research, 125-134, March 
April, 1950 


FATS AND OILS 


Extracting Cottonseed 
With Isopropanol 


Although extraction of cottonseed 
with isopropanol produces a meal of 
superior nutritive value compared with 
the average meal obtained by hydraulic 
methods, the solvent has serious disad- 
vantages. Its latent heat of vaporiza- 
tion is nearly double that of hexane; 
and it forms a constant boiling mixture 
with water at 91 percent by volume 
which has a low solvent capacity for oil. 

The miscella is limited to about 10 
percent extractables, which requires a 
high solvent-to-meats ratio. This, 
when combined with the high latent 
heat, necessitates high steam require- 
ments. Use of acetone would reduce 
heat requirements, but it has the disad- 
vantage of greater fire hazard and 
higher cost. Both solvents were tested 
to see what advantages might be gained 
by cooling the miscella to separate a 
solvent phase from the oil, and recy- 
cling this phase back through the rich 
end of the extractor. Effect of recy- 
cling was determined on fresh solvent 
requirements and extraction efficiency 
as well as on the products, oil and 
meal. 

Results of the work show that recye- 
ling a solvent such as acetone or iso- 
propanol will effect considerable sol- 
vent economy, permit reduction of free 
gossypol in the meal, and yield an effi- 
cient recovery of neutral oil. Solvent- 
to-meats ratio was 1:1, producing some 
solvent phase in addition to the oil 
phase. This “bleed stream” is rich in 
fatty acids, phospholipids, and sterols. 
After solvent evaporation the non- 
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. IT DOES MORE WORK! 


HERE’S A COMBINATION DESTINED TO MAKE 
MATERIALS HANDLING HISTORY— 


e The husky and versatile gas-powered Carloader 
fork-lift truck of 3,000-, 4,000- and 5,000-Ibs.-capac- 
ities, has done more than any other one model to 
establish Mechanized Materials Handling as essen- 
tial to modern high-speed, low-cost production. 


e The revolutionary Dynatork Drive cuts deeply into 
handling costs by increasing as much as 20 per 
cent the amount 


K DRIVE MAKES A 
LARK CARLOADER.- 


This combination of CAR- 
LOADER *and DYNATORK * 
DRIVE constitutes a for- 
ward step of enormous 
significance to the science 
of Materials Handling. 
You'll want to know all 
about it. A Clark bulletin 
will bring you the facts in 
convenient form. Write for 
it... or simply fill in the 


coupon ond mail it.’ 


*Trade Mork Reg. U. S. Pat. OF” 


pe ptr : ELECTRIC ano GAS POWFRED 
transmits engine oe 14 RK mn @)°4.4 TRUCKS 


power to the drive _AND INDUSTRIAL’ TOWING » TRACTORS 


wheels by magnetic 
induction, through 
an air gap-—no 
clutch, no conven- 
tional transmission. 
It’s unique because 
it does not have to 
be brought to a stop 


a 


Please send: 


Name 





+ CLARK EQUIPMENT COMPANY ~ BATTLE CREEK 14, Mich. 
© Uterature on Carloader with Dynatork Drive .r 
C] Movie Digest () Material Handling News 
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Increase consumer demand.. 


volatile matter could be sold as soap 
stock or used for byproduct recovery 
The “oil balance” for a recycled iso 
propanol run showed recovery of edible 


Rais S fla VO r le vels eons with product amounting to 92.9 percent of 


MSG 


MONOSOODItUM GLUTAMATE 094% 


wroROtvyrZTeo VEGETABLE PROT EIB 


For that perfection in food flavor which assures 
enthusiastic consumer acceptance and continuing 
demand . . . many food processors have already 
found Huron MSG and Huron HVP valuable aids 
in raising flavor levels. 


Huron‘s specialized service is always available to 
suggest ways of obtaining maximum taste value 
consistent with economy through use of Huron MSG 
and HVP. To those who have not used our service, 
we suggest a simple way in which you can prove 
the advantage of using Huron MSG and HVP. For 
example, in 


MEAT PRODUCTS: 


To corned beef hash and hamburgers 
add 0.15% MSG. In stews and meat and 
vegetable mixtures use MSG from 0.1% to 
0.2%. For those meat and vegetable mix- 
tures with strong, braised meat flavors, 
Huron HVP products are more suitable. 
While these are prepared as liquids, pastes 
and powders, the liquid HVP is more con- 
venient for use in the products above at 
levels ranging from 0.5% to 2.0%. 


In sausages, wieners, loaves and similar 
meats, use MSG at levels from 0.1% to 
0.3%. Dark colored and more highly sea- 

red sausage products more effectively 
use Huron HVP powders from 0.1% to p> ane ame eee 
0.5%). Hams and bacon are improved by assistance. Samples wili be 
the addition of 0.1% MSG, introduced sent immediately with spe- 
through the curing pickle. Sanaa. 


MILLING COMPANY 


9 Park Place, New York 7, N. Y. 


161 E. GRAND AVE., 383 BRANNAN ST., 
CHICAGO 11, ILL. SAN FRANCISCO 7, CAL. 


FOOD 


the original oil in the meats. 


Digest from “Isopropanol as a Solvent for 
Extraction of Cottonseed Oil. III. The Use of 
Recycling to Effect Solvent Economy,” by V 
D. Harris and J. W. Hayward, J 
American Oil Chemists’ Societ 


we 
he 


FISH 


Antibiotics Effectively Retard 
Bacterial Spoilage of Fish 


Ever since sodium nitrite was found 
to retard the bacterial spoilage of fish, 
attempts have been made to find an 
even better preservative. Experiments 
made with ethylene oxide, propylene 
oxide, methyl bromide, streptomycin, 
and penicillin, did not prove promising. 
Sulphathiazole and sulphanilamide had 
a marked effect, but were not so good 
as sodium nitrite. 

Still later investigations showed that 
dehydroacetie acid, monobromoacetice 
acid ester (Sopura), subtilin, and 
chloromycetin exerted only mild or 
feeble preservative effects. Aureomy 
cin gave consistently good results, with 
marked suppression of bacterial growth 
at levels of 10, 25, and 50 ppm. In 
one test with terramyein at the 10 ppm. 
level it proved as effective as aureo 
invein. Although the results are re 
garded as purely exploratory and pre 
liminary, they indicate that bacterial 
spoilage of fish may be significantly 
inhibited by the use of almost trace 
quantities of antibiotics 


FERMENTATION 


Food Yeast Can Be Produced 
From Wood Carbohydrates 


In the course of investigations made 
during the last war on the production 
of aleohol from wood waste, experi- 
ments were performed concurrently 
on the growth of yeast in order to get 
more information on the properties of 
the sugar. Numerous tests were made 
on batch and continuous propagation 
with different types of equipment in 
order to determine the optimum condi- 
tions for yeast production. Results in- 
dicated that a food yeast, high in pro- 
tein and vitamins, can be produced 
rapidly and in good yields from the 
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carbohydrate in wood waste or from 
carbohydrates in byproducts from the 
chemical processing of wood. Propa- 
gation of food yeast requires the fol 
lowing nutrients per 100 lb. of wood 
sugar to give the maximum yield of 
yeast: 3.4 lb. nitrogen, 1.6 lb. phos 
phorie anhydride, and 1.1 !b. potas 
sium chloride or sulphate. The prod 
uct contains about 50 percent protein, 
4 percent fat, small amounts of vita- 
min B, and large amounts of B.. 


BAKING 


_ “ar 

One operator can handle a full battery 

cutting your labor costs to the bone! 
Transwraps automatically* form, fill, seal 
and deliver your product—at about half 
the cost of empty bags, in manual proc 
essing! Transwraps will package your 
product in cellophane, polyethylene 


Dough Extrusion Apparatus 


Substituting automatie for manual 
controls in extruding doughy or other 
mobile food material constitutes 
basis of patented pressure extrusion 
apparatus. Electrical devices start : ! 

glassine, kraft papers, pliofilm, roll foil: 
vinylite, etc.—giving you a better look 
ing, better selling package . . . pre 
serving quality and improving san pling 
and display! 


and stop the extrusion process in re 
sponse to the quantity of material in 
the supply tank, thus avoidin 
spattering of dough from the di 

outlet when the supply tank is 
empty, and making unnecessary 
resulting cleaning operations. 

In the patented apparatus an ele« 
trode or contact element, sealed within 
a sleeve of insulating material, is em 
bedded in the wall of the supply tank. 
The latter is grounded and serves as 
one terminal of an electrical cireuit, 
of which the embedded electrode is the 
other. The circuit will be closed when 
the terminal elements are bridged by 
the mobile material in the tank, which 
s electrically conductive. The cireuit 
will likewise be opened when there is no 
longer sufficient material in the tank 
to bridge the elements. Thus the start- 
ing and stopping of extrusion ean 
be automatically controlled by admit- 
ting compressed air or excluding it in 
accordance with conditions within the 


Transwraps handle a wide variety of 
products, in sizes from 1%" x 12” to 
54" x 13”; by volume, from 5 cu. in 
to 80 cu. in. Helps you meet tough pro 
duction schedules—at 40 to 150 per 
minute! 


*When we say automatic, we mean 
Transwrap measures, meters, or 
counts PLUS forming, filling, seal 
ing and delivering! It's al; done 
without a single hand operation! 


MODEL A AUGER SHOWN 


screw, from hopper reservoir 


TRANSPARENT-WRAP package, with or without gusset 


sealing materials. Equ lowed with phote 
MACHINE CORP. electric control. 4° x 4° x 8; wght. 1951 
ibs.; 2-Y2 HP motors, total load, 1582 w 

110 Route 17—At Henry St.— 


Hasbrouck Heights, N. J. 
Patent 2,499,206, issued 


lerleateeleelaelaelaere teeta lata 
ation dated Oct. 5, 


rege digg Po WANT TO CUT YOUR PACKAGING COSTS? 
Write for our 8 pg. brochure—it's free! Shows 
. . ae every Transwrap model—-gives details of economy 
Adding Shortening as Liquid Operation; it's a complete ‘‘package’’ on modern 
Improves Cake Mixes packaging economy! Use this coupon today! Tells 
how etial Soha ond, wi ad Baba. 


aa ts 


supply tank. 


Flour and shortening are the prin- 
cipal ingredients of dry culinary mixes 
for making cakes, muffins, and other 
haked products. For these mixes, a so 
called “plastic” shortening has been 
preferred, and great pains have been 
taken to develop shortenings with opti- COMPANY 
mum plastic properties. This has com- 
monly been achieved by quick chilling ADDRESS 
with agitation followed by tempering | city — STATE 


after the shortening has been packed CSTE ee eee armen sa SEAN NR RA NE SRN Se AF 


I 
NAME | 
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. ++ & perfect 


cleaning 


team 


No more time-consuming hand-scraping 
or wire-brushing to clean walls, floors and equip- 
ment. Now all you do is switch on the Oakite 
Hot-Spray Unit, open up spray-gun valve and begin 
to wet down surfaces with hot cleaning solution. 


Wheel-mounted, this mechanical spray- 
cleaner can be piloted around your plant for quick, 
easy Operation wherever cleaning or paint-strip- 
ping is required. 

Unit develops and delivers a controllable 
combination of the three most essential cleaning 
elements—heat, pressure and detergency. Delivers 
1% gallons of hard-hitting cleaning solution per 
minute at 30 pounds pressure. 


The Oakite Hot-Spray Unit has almost un- 
limited possibilities! Using specialized Oakite 
cleaning materials you can remove food residues 
from equipment, floors, tanks. You can strip paint 
with it. Many meat packers use it to derust and 
descale belly boxes and the like. 


Use the Oakite Hot-Spray Unit and ONE man 
to speed up your cleaning chores, simplify them 
and REDUCE YOUR CLEANING COSTS. Your 
local Oakite Technical Service Representative will 
gladly give you details on models No. 482 and 
451. Or write address below for descriptive data. 


OAKITE PRODUCTS, INC., 266 Thames St., NEW YORK 6,N. Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


INDUSTRIAL CLEANING MATERIALS + METHODS - SERVICE 


FOOD 
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in drums. Plasticity resulting from 
this tempering process is believed to be 
responsible for the desirable baking 
properties of the shortening. To blend 
it with the flour and other ingredients 
of the mix, however, requires consider 
able labor and mixing power 

A recently patented process calls for 
putting fresh shortening through a 
Votator and then mixing it directly 
with the flour and other components of 
the mix—with less labor and mixing 
power. The inventor has found that 
cakes made from this type of mix are 
superior in many respects, particularly 
cake volume, to those made with plastie 
shortening. Other points in which 
cakes made from these mixes excelled 
were fineness of grain, tenderness of 
crumb, texture of crust, and flavor. 
The invention has the advantage of 
adapting premixing processes to con- 
tinuous operation, utilizing the shorten- 
ing in its liquid state without requiring 
packing and tempering. 

Digest from U. S. Patent 2,499,586, issued 
Mar. 7, 1950, on an application dated Jan 
1948, to Ogden Johnson 
assigned to Ford, Bacon & Davis, Inc., 


York City. 


MISCELLANEOUS 


Newly Developed Refrigerant 
Ups Compressor Capacity 


Development of a new refrigerant to 
meet a predetermined set of specifica 
tions was undertaken because it is de 
sirable to match compressor load to 
motor capacity, and to provide a series 
of refrigerants with small steps of ca 
pacity to match the refrigeration 
eyele. Economie design of a line of 
compressors for comfort air condition- 
ing dictates a speed of 1,750 rpm. 
with Freon-12 as the refrigerant. 
There is, however, need for a refriger 
ant with about 20 percent additional 
horsepower and capacity to meet cer 
tain conditions: Fill job requirements 
falling between existing compressor 
capacities; mateh additional motor 
sizes within and beyond the Freon-12 
compressor line; utilize full motor ea 
pacities for commercial refrigeration ; 
increase capacity of existing installa 
tions; and raise the capacity of 25- 
and 50-cycle systems to equal the 
60-cycle system constructed to operate 
with Freon-12. 

The objectives called for a retrig- 
erant having a boiling temperature of 
minus 29.2 F.; a pressure-temperature 
requirement of 205 psia. at 120 F.; 
molecular weight near the lower end of 
the range 90 to 150; high chemical 
stability with respect to flammability 
and decomposition at high temper- 
atures; nontoxic and noncorrosive. 
Research resulted in the development 
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‘Riegel Announces... 


ENTIRE NEW GROUP 
of 


POLYETHYLENE-COATED 
PACKAGING PAPERS 


e@ New equipment at Riegel Mills extrudes 
polyethylene film (without laminating agent) 
on endless variety of lightweight packaging 
papers...foil, glassines, greaseproofs, sul- 


phites...as well as on heavy paper and board. 


A vast new field of applications for poiyethylene has 
been created by Riegel’s extrusion of this new film on 
nearly all types of lightweight packaging paper. Such 
combinations provide technical qualities impossible to 
secure with polyethylene or paper alone. Printing costs 
are reduced, body and stiffness easily supplied and re- 
markably tight seals obtained at high operating speeds 
... often at lower cost than film alone or present mate- 


rials. Here are the facts. 


How Polyethylene Offers Better Protection. Riegel 
polyethylene-coated papers have excellent resistance 
to water, moisture, chemicals and solvents. Even acids 
and alkalis can be packaged. Moisture vapor transmis- 
sion resistance and flexibility are extremely good at 
low temperatures, making ideal packaging papers for 
the frozen food field. There is excellent resistance to 
animal and vegetable oils and fats, and good resistance 
to mineral oils. Polyethylene-coated papers are taste- 
less, odorless and nontoxic. They will not crack under 
repeated folding at minus 40° F. They not only main- 
tain their protective qualities at sub-zero temperatures 
but will hold hot coffee or soup satisfactorily. Blocking 
OCTOBER, 1950 
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resistance is excellent even under tropical conditions. 
Polyethylene papers have tough scuff resistance and a 
puncture resistant surface. 

In appearance Riegel polyethylene-coated papers 


have a high gloss and offer excellent sales appeal. 


Perfect Packages at High Speed. Riegel polyethy- 
lene-coated papers form smoothly at high speed. They 
can be heat-sealed at 250 F. Strong fast seals can be 
made coating-to-coating or coating-to-base paper. The 
extensibility of the coating under stress allows it to 
retain its form as a film even if the paper fibers are torn 
apart. Heat sealing is recommended for these papers 
although some rubber base adhesives have given good 


results. 


Extensive Laboratory Facilities Ready to Check 
Your Application. Because polyethylene has a few 
peculiarities, every new application should be checked 
carefully, whether it be all film or a film and glassine 
combination. Our Paper Performance Laboratory will 
thoroughly check each application individually. In 
many cases a special Riegel paper can be selected to 
supplement the properties of the polyethylene — in all 
cases our packaging engineers will be able to choose 
from over 600 different Riegel papers to give you the 


best combination for your specific requirements. 


RIEGEL PAPER CORPORATION 
342 Madison Avenue, New York 17, N. Y. 
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In-Plant Chlorination, engineered by Wallace & 
Tiernan, can help your plant, too. Bacterial counts are 
reduced, odors controlled, and on-the-line time for 
processing equipment increased when you use this 
proven method. 


Call your nearest W &T Representative now for cx te informati 











Other services by Wallace & Tiernan Associated Companies include 
Merchen Feeders for precision blending BY WEIGHT: Richmond 
Sifters for all separating problems involving powdered or ground 
materials: and Richmond Permaflux Magnets for the complete 
elimination of any ferro-metallic contamination of your food line. 
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WALLACE & TIERNAN 


EQUIPMENT 
REPRESENTED IN PRINCIPAL Cities 


of an azeotropic mixture of Freon-12 
and Genetron-100 (asymmetrical diflu- 
oroethane) in approximate proportion 
of 3 to 1, which effectively met the 
original specifications. The mixture is 
known as Carrene-7. It has been 
extensively tested and found applicable 
to a wide range of refrigeration sys- 
tems of the type designed to use Freon 
refrigerants, and where additional ca- 
pacity is desired beyond that obtained 
with Freon-12. The new product is not 
yet commercially available. 





st from ‘“‘Carrene-7, A New Refrigerant,” 
Ashley, Refrigerating Engineer, 553- 
1 0 


June, 19 


Machine Coats Tacky Candy 


Simple in construction and operation 
is a patented machine designed to dis- 
tribute a coating of granular material, 
such as broken nut meats, sugar, or 
other edible substances on a core of 
candy having a tacky surface. Essen- 
tial element of the machine is an in- 
clined hopper so mounted as to oseil- 
late about a horizontal axis. Granular 
material, such as nut meats, is placed 
in the hopper, and a sphere of candy 
having a tacky surface is dropped into 
it. Due to the inclination of the hopper 
the candy will tend to move toward the 
outlet, and by reason of the oscillating 
motion it will be rolled from side to 
side and gather a coating of the 
material. 





Digest from U. S. Patent 2,504,037, issued 
11, 1950, on an application dated Nov. 25, 


6, to William F. Murray, Washington, D. C. 


Food Frozen In Flight 


According to a recent patent, it is 
proposed to refrigerate food products 
carried as cargo in planes flying at high 
altitudes. To facilitate the operation, 
atmospheric air is admitted to the cargo 
space in the fuselage by means of ducts 
or inlets from the leading edge of the 
wings. Tests indicate that food prod- 
ucts can be cooled from a ground 
temperature of 70 F. to —40 F. in a 
cargo aireraft flying at an elevation of 
from 15,000-30,000 ft. above sea level 
at an air speed of about 150 mph. 

When fresh food products are to be 
refrigerated, they are placed on shelves 
in such a manner as to expose as much 
surface as possible to the cold air. 
Foods frozen prior to loading can be 
stacked more densely. As many as 8,- 
000 packages of fresh food totalling 
20,000 Ib. could be loaded in a cargo 
space of 7x6x25 ft. and still leave space 
for passage of air at the rate of 7,500 
cu. It. per min, 


excessive velocities in the air ducts. 


without developing 


2,501,898, i 
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natural or synthetic 
4B 


DPi specializes in both 











DPi Distilled Vitamin A Concentrate 
For use in pharmaceutical or food products, 

old or new, there is no natural vitamin A 

more uniform and stable—none more 

effective biologically. DPi's molecularly distilled 
vitamin A is unexcelled among concentrates 


from natural materials for blandness. 


Supplied In any potency you specify from 
50,000 to 500,000 U.S.P. XIV units per gram, in 


containers ranging up to 55-gallon drums. 


Myvax 16 Synthetic Vitamin A Palmitate 
For use in high-potency preparations, this product 
of synthetic chemistry has constant stability and 
biological activity comparable to that of distilled 
natural vitamin A esters at the same potency. 

Its stability in the presence of polar solvents is 


high, and its taste and odor are mild and pleasant. 


Offered for prompt shipment in potencies of 
700,000 to 800,000 U.S.P. XIV units per gram. 
ONE CAN ... ONE BATCH OF MARGARINE 
; Myvapack Distilled Vitamin A Concentrate 
Acetate — ideal for use in oil solution. For full A a is packed to your order—custom-blended 


information, quotations, and samples of any DPi , in these great tanks. Fach sealed can 
contains exactly 400 grams of oil with the 


DPi also supplies Myvax* Synthetic Vitamin A 


vitamin A product write, telephone, or wire ' ' , 
‘ correct potency to enrich one batch ot 
4 :, H Der, . 20 745 Py —_ } 
Distillation Products Industries, 723 Ridge Road your product. Easy to ship and store. 
West, Rochester 3, N. Y. (Division of Eastman 
Kodak Company ). Sales Othces: 


570 Lexington Avenue, New York 22, N. Y. 





e 135 South La Salle Streer, € hicago 4. Ill. 
¢ Gillies & Loughlin, Los Angeles and San Francisco 


eCharles Albert Smith, Ltd., Montreal and Toronto. 


leaders in research and production 








of both synthetic and natural vitamin A 





Also... high vacuum equipment. ..distilled monoglycerides ... more than 3300 Eastman Organic Chemicals for science and industry 
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TO THIS 


12 OZ. SPRA-TAINER 


COMPANION 6G oz. TW] 


crown SPRA-TAINER 


In I se For Shampoos In Use For Cosmetics In Use For Air Deodorants 


The new 6 oz. TALL Spra-tainer is now available . .. now ready to take its place as worthy 
companion to the famous 12 oz. LARGE and SQUAT 6 oz. Spra-tainers. 

Already in use for Cosmetics, Shampoos, Air Deodorants and Insect Repellents, the new 6 oz. 
TALL Spra-tainer is ideally suited size-wise and esthetically to a whole host of new products 
which henceforth will s-p-r-a-v: Perfumes, Colognes and Toilet Water; Mouth Washes and 
Gargles; Soaps: Hair Lacquers: Under-Arm Deodorants. What’s YOU R idea? There’s no limit! 
Ask a Crown Sales Representative about the new 6 oz. TALL Spra-tainer. Make sure the 


container you use is Spra-tainet first on the market, first in sales —— “no-side-seam” 


One of America’s Largest Can Manufacturers 


Plants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, 
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Pittsburgh, St. Louis ¢ Division of the Crown Cork & Seal Company 
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Food Industry News 


Government Food Markets Survey 
Reveals Handling Margins 


An interesting collection of faets on 
the costs and profit margins in the 
marketing of canned and frozen fruits 
was assembled as a result of a survey 
made by USDA Agricultural Eeon 
omist C. W. Peters. 

A principal purpose of the research 
project was the measurement of aver- 
age margins taken at the varions levels 
of trade in moving certain fruits and 
vegetables from the grower to the 
consumer in canned or frozen form. 


Retail Margins 

Price data collected indicates that 
the average margin taken by the re 
tailer of seven canned fruits and 
vegetables during the period covered 
by this study ranged from a luw of 17 
percent on freestone peaches to a high 
of nearly 22 percent on sweet corn 
For the four frozen foods the spread 
varied from 19 percent on straw 
berries to 21 percent on peaches. 

A smaller retail margin was generally 
found on canned peaches and pears 
than on the “big four’ among the 
vegetables: Green beans, corn, peas, 
tomatoes. The range in the margins 
was much less for frozen items than 
for canned goods. This result should 
be expected in view of general adher- 
ence to a more uniform pricing policy 
in the frozen foods trade, Peters ex- 
plains. 

One question discussed during the 
course of the visits at retail stores had 
to do with changes in mark-up policy 
since July 1, 1948. At least three 
fourths of the food dealers questioned 
on this point said that the percentage 
of mark-up in cents per unit had 
not changed during the last 114 years 
but that the amount of the mark-up 
per unit had dropped. The latter 
observation would be logical in view 
of the fact that prices of most canned 
and frozen fruits and vegetables have 
declined since July 1, 1948. 


Wholesale Margins 

Average margins taken by wholesale 
distributors of the canned fruits and 
vegetables included in this project 
ranged from a low of 3.4 percent of the 
retail price for tomatoes to a high of 
7.5 percent for green beans. This per- 
centage based on retail selling price 
is equivalent to the cents per dollar 
of consumer expenditure for the eom- 
modities involved. On the frozen 
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items, the range was sc mewhat nar 
rower—trom 8.9 percent on straw- 
berries to 11.9 percent on baby limas. 
By direet comparison, these wholesale 
margins are from one-fifth to three- 
fifths of the amount taken at the retail 
level. 

Margins taken by distributors of 
tour frozen foods are considerably 
larger than those found on the seven 
canned items, despite the fact that at 
the retail level this difference is not 
especially outstanding. The apparent 
explanation for the wider spread on 
frozen foods at wholesale is found in 
the higher cost of storing, handling, 
and delivering such commodities. 


Transportation 


Transportation of canned and frozen 
fruits and vegetables from processing 
plant to wholesale distributor is a 
major item in accounting for the mar- 
gins between grower and consumer. 

For the canned foods ineluded in the 
study, the percentage of retail price 
required for transportation ranged 
from 4.8 on green beans to 13.1 on 
cling peaches. The same spread com- 
puted for the frozen foods varied 
from 3.1 percent on baby lima beans 
to 6.9 percent on peaches. 


Processing and Raw Product 


Peters found that more than half 
of the dollar spent is 
absorbed by 
returns to the grower for the raw prod 
uct. The percentage ranged from 
62.6 percent on frozen peaches to 
72.3 percent on canned tomatoes. 


consumer 
processing costs and 


Texas Food Plant 


Kraft Foods’ new plant on the outskirts of 


Dallas, Tex., was recently put into opera- 


1950 


A study is now being conducted 
which has as its aim the determination 
of average processing costs in 1948 
and 1949 for each of eleven items on 
which margins data are available. 

The cost break-down to be established 
will include some ten major aceount- 
ing classifications such as raw produets, 
containers, direct labor, indirect oper- 
ating costs, shipping eases, freezing 
and storing, gross profit, ete. Findings 
are again to be expressed in terms of 
percentage of retail for the 1y49 
season. In this way, Peters points 
out, it will be possible to tie those 
findings directly to the average mar 
gins above the processor level which 
are the subject of his first report. 


Shortening Use Increases 
As Lard Use Drops 


Over 60 percent of consumer ex- 
penditure for lard and other shortening 
is now for hardened vegetable oils and 
beef fat. In the first part of 1950 
only 38.5 percent of the retail value 
was for lard. This indicates the con 
tinuance of the shift which has been 
going on for nearly 30 years. 

The actual supply per capita of 
lard has declined gradually, though 
not steadily, by about a quarter of 
that typical of the early 1920’s. Dur- 
ing the same period the alternate short- 
enings have doubled in per capita 
supply. During the same 30 years, 
the retail price of lard has varied 
somewhat, trending upward slightly. 
But the price of other shortenings has 
increased substantially, averaging in 
recent years about 50 percent higher 
per pound than at the beginning of 
the period, without eutting back on 
usage significantly. 


tion. It was designed to meet both present 
and future production requirements and to 
house the company’s division offices and the 


Dallas sales staff. 
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Bully Cattle Pen 


This all-stainless steel pen experimentally 


installed at the Chicago Union stockyards 





is expected to solve a hig problem now 
posed by the wooden pens—maintenance. 
In addition the pens give an unobstructed 
view of the cattle. 





Committee Gets Moving 
On Chemical Check 


Early September saw the announce 
ment of the appointment ol Vineent 
A. Kleinfeld as 
House ot 
mittee to 
i@als ir 
J. Delaney 
of the 
been 
Department of Justiee, 
mM charge ol 
eral Food, Drug & 

Hearing y thi 
be held i ! ! 
fo a Sept 
Delaney 
1@ais in the productior of foods 
effect of insecticide 
fertilizers 
purpose I he vestigation Cor 
gre ha $50,000 
finance th 

Members! 
includes, 

Delaney, 


chief eounsel of the 


com 


Represe ntal 


investigate tt ise of chem 


food produ Rep James 
(Den J 1S ¢ 


committee Mr 


airman 
has 


the 


KXleinteld 
lent to the committee by 
where ne 
litigation under the Fed 
Cosmetic Act 
committee “wi 
future” according 
} announcement of Chairmay 
The effects and u of 


and the 


enemuea 


enem 


on tood are nnouncead 


and P 
lican 

L. Miller 
MeDonoug! 


Security Agent Questions 
New Bread Standards 


In a dramatic 


demonstration that it 


is possible to bite the federal 
that feed 
eral Security Agency 
Aveing called FSA’s action 


him, an expert o1 
ponsored Cor 
ference on 
on bread idards cou ‘ 
interests of old 

Speaking on 
recently published in th 
ister, Clive M. Met 
Univ. Sehool of Nutr 
p. 1773) 


134 (Vol 


part of FSA’s 


repre ent 


for bread 
and will set 
improvement ol the food 


standards 
mistakes 


gross 


hack the 


pply of the older group. 
FS A’s 


Food & Drug Administration 
set the upper limits for soy flour 
at 2 


general us¢ 


percent and yeast percent. 


“Bread formulas for 


uay be desirable with levels of these 


ngredients at much higher levels,” 


MeCav said ; 


“Bread made with 6 
1x t 


enielly to 


percent soy 
benefit the thousands 
older people in the mental hospitals 
New York State, will be illegal if 
and sold in interstate commerce 
“These attempts of the Food & Drug 
\dministration to preveut the use of 

natural 


eem far beyond their 


levels of wholesome 
in bread 
thority 


counter to the interests 


McCay asserted 


and 


he aged, 


USDA Engages Consultant 
To Study Animal Fats 


Because of the large surplus of bot] 
edible and inedible animal fats and the 
information on the kind 


need tor ana 


t of research being done in that 
Agriculture 
into a contract with John 
\W. MeCuteheon, a private industrial 

nsultant in New York City, 
and 
aceon plishme nts over the 
field of 


recommendations 


he Department ot 


entered 


to make 


irvevy appraisal ot research 
resear¢ h 
20 vears in the animal 
make 


directions of tuture 


ana to 

the 
United States is self-sufficient 
fats and oils, except for some 
suen as 


ous 


purpose 
and olive oils. 
10,000,000,000 
oductie 11,500, 

fats and oils annually, 


a market for around 


eastor 
mption oO 


dap about 


HO0.000 
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1,500,000,000 lb. The domestic con- 
sumption of animal fats has lagged 
far behind production for a number 
of years, and it is estimated that in 
1950 the surplus of animal fats alone 
will be about 400,000,000 lb. Since 
many of the foreign countries that 
would like to buy U. S. fats are not 
in a financial position to do so, it be- 
necessary for this nation to 
look for other outlets, particularly in 
the industrial field. 

Under the terms of the 12-month 
contract, Mr. McCutcheon will inter- 
view approximately 150 industrial and 
research organizations to find out the 
nature and extent of past and present 
the field of animal fats. 
Some of this will be accomplished by 
personal interviews and some by ques- 
tionnaires. 


eomes 


research in 


Earnings Hold Their Own 
Despite Sales Drop 


Earnings held up amidst declining 
sales in at least two of the annual 
reports appearing in late summer. 

With a general declining trend in 
both sales and earnings, Best Foods, 
Ine. with a whopping 45 
percent increase in its net despite a 
drop in volume. For the year ending 
June 30, the company reported sales 
of $78,088,697 compared with $90,- 
176,629 for the previous year. Earn- 
$6,835,950 


came up 


ngs, however, came to 
compared with $4,705,576 
Closer to the general trend, Stokely- 
Van Camp reported sales of $95,- 
518,201 for the year ending May 31, 
compared with $95,037,212 for the 
year before. Earnings were $2,223,614 
compared with $2,979,576 
Milling & Elevator Co 
nearly $10,000,000 in 
$1,000,000 in earnings. 
the ending May 31 it re 
ported sales of $83,001,200 compared 
with $93,158,274 for the 
Net income dropped to $545,335 from 
$1,451,641 the 
Reports for months 
of 1950 showed National Dairy Prod 
iets Corp. with moderate decline 
in sales with a total of $440,985,392 
against $456,218,089 for the same 1949 
on the other hand, 
587,399 $16, 


Colorado 
dropped sales 
and elose to 
For yea 
previous year 
vear before 


the first six 


period. Earnings, 


inereased to $17, trom 
537,423. 

Ward Baking Co. revealed a slight 
reversal from the general picture for 
the first six months, with sales of 
$41,863,468 compared with $40,754,- 
684 in the same period a year ago. 
Earnings were $1,130,681 as against 
$1,430,203. 

Borden month estimates 
show slight declines in both sales and 
earnings. Sales totaled $295,897,609, 


Co’s. six 
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compared with $305,047,723 the pre 
vious year. Net profit for the period 


is estimated at $9,850,000 compared 
with $10,200,000. Jt of (ay | ([ 


In a brief statement Armour and 
Company announced a nine month’s 


profit of $12,892,000 compared with Paper 


a loss of $6,342,000 for the same period 


act yea | Shipping Cases 
hare ea EN. Opened, Filled 
and Sealed... 


How big does a bakery have to be 
before the National Labor Relations 
3oard will apply the Taft-Hartley 
law? 

It was all cut and dried until re- 
cently. Last year in the Sta-Kleen 
Bakery case, the Board refused to 
assert jurisdiction. It said that a 
bakery is essentially a local business 
This climaxed a series of decisions PACKOMATIC auto- 


hie “gate | asenttan matic shipping case 
in whieh the Board took a similar ader wa em anion 


position , takes round or 


, . ! 
Now it has deviated from the Sta 





gular packages, 
e aa = oe semblies and loads 
Kleen position. It took jurisdiction them into previously 
and ordered a bargaining election in squared and registered 
m $ > enc opening snipping 
McGough Bakeries Corp., Birmingham, pret PE 
requested by the CIO Bakery Workers 
PACKOMATIC. fully- 

re , : tomatic shipping case 

Chere is this difference in the amount opener - loader, (right), 
of business the two companies do forms a and 
Rta inn oht £49 oui f positions them for re- 
Sta-Kleen bought $428,000 wi rn we ceiving assembled pack- 
materials out-of-state. It sold $900,- ages, then discharges 
cases, ready for gluer- 
sealer. 


Union. 





000 worth of products, all within the 
state. MeGough bought materials worth 
$650,000 in interstate commerce, and 


sold products valued at $5,000,000, 


also all inside the state. 
Close connection with an interstate a iataiaed For that increased tput needed to meet 


organization may have tippéd the bal continually increasing costs, PACKOMATI(¢ 


ance this time MeGough has a $25, AUTOMA TIC now offers complete! autor 
Se } production line to loading } 


000 a vear contract with i mh 
E OMATIC’s automatic Paper Shipping Case 


firm tor a ade name, ising 
mm i a trade namé¢ id CKA GING Opener—Case Loader Units, open and load 
services. ] 


matter and other up to 20 cases per minut depending upon 


pr gi iy “ gt production line speed of packaging line. Either unit is availab 


> 1 
sented, arguing that the Board should for use separately 


stick to the Sta-Kleen decision and a) loading dock Additional PACKOMATIC ; lipment in- 


refuse to handle the ease cludes carton forming and filling machines 


Large bakeries can no he PACKOMATIC volumetric fillers, paper tube equipment and a 
of i rluers and | 


Variety shipping case gluers sealers 


sure that the Board will not ap ly ; 
4. kh ENGINEERED PACKOMATIC speeds America’s grest brand 
pis —— names to market. PACKOMATIC's quartet 


century experience is yours for the asking. Use 


t Raeing 


platform. PACK 





coupon below; no obligation 


ee ee ee ee 


| J. L. Ferguson Co. Dept. FI-13100 j 
Joliet, Hlinois 
Send information about automatic cartoning I 
machinery shipping case loading sealing Hi 
imprinting machinery for 


NAME 


CHICAGO + NEW YORK + BOSTON COMPANY 

NEW ORLEANS + BALTIMORE 

CLEVELAND + DENVER city 

SAN FRANCISCO + LOS ANGELES 

SEATTLE + PORTLAND + TAMPA * Indicate product here 
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Tall Corn Mule 


fields of tall 


damaged by conventional 


Designed for use in crops, 
which might be 


tractors, this job was produced at the 


Dykes Iron Works, in Miami, Fla., in co- 
University of Florida Ex- 
Here two Dykes officials 
look over one of the early 10-horsepower 
(Wide World.) 


operation with 


periment Station. 


models. 





Shippers Having Trouble 
With Bigger Eggs 


Hens are laying bigger eggs and 
among the egg-crate 


creating havoe 


makers. As a result of scientifie breed- 


ing and selection, poultrymen have 
average 
This 


Agriculture 


been supplying eggs that now 
larger than they used to be will 
continue, Department ot 
reports, because of market premiums 
for larger eggs 


But it’s 


A standard egg case has 


giving trouble to shipper 
heen cut to 
strict dimensions so that a case trom 
beside 


maker 


that 


manufacturer would pile 


one 


or upon a case trom another 


and make exactly uniform stacks 


stow evenly in a truck or freight car 


rhe rver eggs are crowded in the 


eases and Josses running as high as 
earload nave 

USDA’ Production & 
Administration red 


16,000 eges 


reported 
Marketing 
more than 


that 


$48 per been 


men 
recently, and proved 
increases in length and diameter of the 


eve breakage 


5 were respon le tor the 


With the cooperation of various or 


, : 
have been worked 


the packing 


mended 
» I 


e Incren 


1c¢ eple d 


style 
the ol 


new 
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in the old 
while 
packers 


style flats can not be used 


eases. During the transition 
the old cases are wearing out 

will have to keep two styles of flats, 
one to use in old cases, the other in 
new 


Cases, 


Cheese Promotion Program 
Supported by ADA 


sell 
were exchanged by the nation’s lead- 
-heese manufacturers, distributors, 

i related food companies and 

» government at a giant rally spon 

the American Dairy Assn. 
National Cheese Institute, in 
Aug. 17. Purpose of the 
rally launch the 3rd annual 
Fall Cheese Festival, a phase of the 
ADA’s $3,000,000 merchandising and 
advertising program to provide market 
absorption of 7,000,000,000 Ib. of sur 


Ideas on how to more cheese 


sored by 
and the 
Chieago, 


Was to 


plus milk 
Owen M. Richards, general manager, 
Assn., 
addition to advertise 
by ADA and by in 
and 


American Dairy Chieago, re 


ported that in 
nents sponsored 
lual cheese manufacturers 


‘ibutors, support will be given the 
bv related food organizations, 


¢ National Biseuit Co., 
George A. Hormel & 


General 
Ine., and 

|. Thompson, assistant ad 
Production & Marketing 
tration, U.S Dept. of Agri 


he group that the amount 


government stocks can 
Main channel 
for these stoeks, he 
selected 


Present 


» alarming 
said, 
rough distribution to 

institutions, 


Is and 
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Commodity Credit Corp. regulations 
do not permit repackaging into smaller 
units or transporting to recipients. An 
amendment correcting this and allow- 
ing for wider distribution of the cheese 
is now being proposed. 

G. W. Diehl, national butter and 
cheese departments, Great Atlantic & 
Pacific Tea Co., Chicago, addressed 
the group from the buyer’s standpoint. 
He pleaded for maintaining high qual- 
ity and voiced the opinion that, “Poor 
quality encouraged continued 
acceptance.” Aecording to Diehl, some 
bleu cheese currently being sold is not 
fully imitation edams 
and goudas are being sold that 
“will not do the publie any good.” He 
deeried the loosening up of grading 


never 


ripened, and 
also 


laws on domestic Swiss, and, for elar- 
ification, he suggested that the govern- 
ment come out with new cheese 
definitions. 

Speaking for manufacturers of re 
lated Sidney 
Johnson, merchandising manager, Na- 
tional Biseuit He said, 
his company is going all out to promote 
combination selling of ‘Cheese ’N’ 
Crackers.” It will unleash a powerful 
advertising program to persuade peo- 
cheese with Premium 
Crackers this fall. Arthur Godfrey 
will remind his 40,000,000 listening 
audience to buy and eat cheese and 
crackers. Outdoor posters with the 
caption ‘Dreaming of Cheese’ will ap- 
pear from coast to coast. Other pos- 
sible tie-ins with the cheese festival 
inelude pineapple and cottage cheese, 
and cheese- 


food products was J. 


Co., Chieago. 


ple to serve 


apple pie with cheese, 


burgers. 


Lysine-Fortified Bread 
Tested by Chemists 


Rats fed on bread fortified with 
synthetic lysine were found to grow 
at a substantially greater rate than 
control animals fed on the same type 
of bread without added lysine, it was 
reported by Hans R. Rosenberg and 
Edward L. Rohdenburg, of E. I. du 
Pont de Nemours & Co. “Also,” said 
Dr. Rosenberg in presenting the paper 
before the division of agricultural 
and food chemistry of the American 
Chemical Society, “rats receiving the 
basal bread diet never attained weights 
equal to the weights of the animals 
receiving additional lysine” 
the eight 

they 


blocks” in the 


Lysine is one ot amino 


acids which, because serve as 
“building 
muscle, nerve, and other body tissues, 
are essential to human nutrition. In 


the human or animal body, the speaker 


crowth of 


explained, proteins from various foods 
are broken down chemically into their 
respective amino acids. These molee- 
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ular building blocks are absorbed, 
circulated in the blood stream, and 
re-synthesized into the proteins which 
comprise various body tissues. Wheat 
protein is known to be relatively low 
in lysine, and, as a result of milling, 
the proteins in wheat flour are even 
more deficient in this necessary amino 
acid. Experiments showed that syn- 
thetic lysine added to flour undergoes 
only small losses when baked in bread. 

“A diet comprising adequate amounts 
of meat, milk, cereals, eggs, and bread 
contains all the lysine needed to insure 
proper nutrition”, Dr. Rosenberg said. 
“The promising results obtained with 
rats nevertheless suggest that bread 
fortified with synthetic lysine deserves 
serious consideration if it should ever 
become necessary to improve human 
nutrition by an inereased intake of 
this essential amino acid.” 


Most Varieties Included 
In Cheese Standards 


Most of the new cheese standards 
promulgated by the federal govern- 
ment in August will go into effeet 6 
months from then. They provide 
specifications for the composition of 
various cheese products and require 
more informative labels. The most 
important single requirement, however, 
is the provision that any cheese not 
made from pasteurized milk must be 
held for 60 days before being offered 
for sale. 

The new cheese standards amend 
the present regulations for cheese and 
cover many varieties of cheese not now 
standardized: Brick, limburger, mun- 
ster, blue, gorgonzola, roquefort, and 





More Quality Control 


Electric eye at Seabrook Farms selects peas 
and lima beans for freezing. The “off-color” 
vegetables are knocked off the line auto- 
matically. Application here is notable 
chiefly as the first use of the photo cell in 
the selection of wet vegetables. (Wide 
World) 





portrait of 
a profitable phenomenon 


“Separation by specific gravity through air-flotation” — 
not a rare scientific event, but a standard food processing 
procedure! 

Day in, day out, in hundreds of plants — tons of dry 
agricultural products pour off the decks of Sutton Specific 
Gravity Separators and Air-Float Stoners installed through- 
out the food processing world. 

No other type of equipment can match the famous SS &$ 
Process for profitable and effective solutions to the problems 
of minimizing hand-picking; of applying more infinite con 
trol over cleaning and classifying methods; and of reducing 
product shrinkage when it is necessary to process “off-grade” 
materials. 

Interested? Contact the SS&S product engineer nearest 
you — or, write for free illustrated literature. (See coupon 
below. ) 


“ee eee 


DEPT SUTTON, STEELE, AND STEELE 


S UTTON, FI-950 Department B-550, 1031 South H tel Dallas 


(Kindly print following information 


Name 


Ss OB 39 29 Op a 


Company 
Street Address 


City... State = 


-STEELE, inc 3s 
SALES AND SERVICE: DALLAS. COLUMBUS. GA, NEW YORK. PITTSBURGH, CHICAGO; 
MINNEAPOLIS. JACKSON, MICH, DES MOINES; SAN FRANCISCO, TWIN FALLS, IDAHO 
FOREIGM: WINNIPEG, CANADA, SAO PAULO. BRAZIL LONDON, ENGLAND. 
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- - - Discharge 


AUTOMATICALLY 





Now you can do more mixing in less 
time—with the Worthington- 
Ransome Rotating-Tilting Pan-Type 
Mixer 

Thedrumisnot only motor-rotated 

it’s also motor-tilted. Push-button 
tilts drum to any angle while rotating 
—materials discharge completely, 
with no nuisance of scooping. 

Capacities up to 3000 lb. reduce 
handling and re-handling and increase 
output 

Widely used for coating, coloring, 
tumbling, polishing and finishing on 
candies, gum, drug tablets, etc.— 
mixing powdered milk, relishes, dry 
gelatin, etc 

Write for Bulletin R-708 on Worth- 
ington-Ransome Mixers, built from 
designs developed from nearly a cen- 
tury of mixer experience 


WORTHINGTON 


WORTHINGTON PUMP AND MACHINERY CORP. 


RANSOME INDUSTRIAL MIXER DIVISION 
OUNELLEN, NEW JERSEY yRO.4 





nany less well known. Percentages 
ot moisture and fat are specified for 
each variety. 

The new standards alse cover pas- 
teurized process cheese, cheese foods, 
In addition, there 
which under 


new standards will be required to 


and cheese spreads. 


are “eold pack cheeses” 
made of pasteurized or aged cheese. 
The Food & Drug Administration 
ll enforee the new standards. The 
agency pointed out that if consumers 
differences in the 
Various types of cheese “they ean buy 


learn the basie 


ntelligently.” 

Che cheese industry and the F&DA 
several years 
standards In 


worked together for 
n developing the 

announcing the new standards, Fed 
eral Security Administrator Osear R. 
Ewing said that without the full co 
operation given by the cheese industry, 
it would have required several years 


longer to gather the necessary data. 


Can Use Shale-Oil Wax 
In Carton Coating 


Future market demands for paraf- 
fin waxes for coating food containers 
an be partly met by waxes processed 
from oil shale, the U. S. Bureau of 
Mines reports. Oil shale is petroleum 

id in the West 
at the Laramie, 
& Oil-Shale Experi 
Station and the oil-shale dem 
at Rifle, Colo., 
waxes trom 


producing 


distillates 


Fully refined shale-oil wax is 
virtually identical with the fully re 
The cost of 
semi-refined 


tined petroleum variety. 
erude and 
about the same as in 


making the 
grades will be 
making petroleum paraffin wax. But 
making a fully refined 
shale-oil wax will be somewhat higher 
petroleum 


the cost of 
than for  fully-refined 
paraffin 

However, in cause ot war, for ex 
ample, the shale oil wax would provide 
material for coating paper and other 
containers used for milk and other 
tood products 


Mayonnaise Standards 
Go Into Effect 


After November 12 mayonnaise or 
mayonnaise dressing, french dressing, 
and salad dressing moving in interstate 
commerce must comply with standards 
of identity and labeling requirements 
issued under the Federal Food, Drug 
& Cosmetic Act. 

The standards are based on publie 
hearings held from Nov. 17, 1947 to 
Jan. 13, 1948. 

The Food and Drug Administration 
outlines the official requirements as 
follows: 

All of the aforementioned foods 
must contain a specified minimum of 
vegetable oil—mayonnaise 65 percent, 
french dressing 35 percent, and salad 
dressing 30 percent. Mineral oil is 
not permitted. Label statement of the 
specifie vegetable oils employed is not 


required. 








Movie Milkwagon 
u will soon be hearing of a movie called 


Milkman” in which this trick wagon 
dummy steering wheel and all 


FOOD 


INDUSTRIES, 


Other things in this truck not usually found 
in a milkwagon are the coffee maker and 
Piper Laurie, who has a part in the picture. 
And furthermore, no one is paying for this 
ad. (Wide World) 
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Nats cere 


Batch cooking fruits and other pie fillings in steam kettles 


heated by central Sellers Gas-steam Boilers. 


A MILLION PIES would be something of a record 
for any bakery, but it’s only part of the total 
prepared during the last 25 years in the Gas 
Ovens of THE REAL PIE BAKERS, Pittsburgh, 
Pennsylvania 

Actually, pic-baking is only the final step in a 
series of food processing Operations 1n which GAS 
plays so important a role. Then, after the products 
are on their way, this same fuel, and modern Gas 
fired Equipment, take over the jobs of cleansing 
and sanitizing. 

In the preparation of fruits alone the importance 
of GAS is emphasized by the 40,000 bushels of 
apples and $00,000 pounds of fruits and berries 
processed during 1949. Cooking vats supplied 


Reed Gas-fired Tunnel Oven 
used for continuous baking of 
covered pies. 


Filling open-type pie shells 
as they rotate, in Gas-fired 


Hish Rotary Owen. 


with steam from Sellers Gas-tired are 
used for this purpose—and steam proof boxes arc 
also served from this sour 
1 Oven and 

three Fish Rotary Ovens. Filled and glazed donuts 
are deep-fat fried in a Gas itamatic Donut 
Fryer 

Food processing with GAS is the modern, eff 
ient way to obtain uniform and THI 
REAL PIE BAKERS have taken full advantage of 
the versatility of GAS by applying it 
wide 
GAS will serve you just as efficiently and 


variety of heating requirem 


nomically--and your Gas Company Repres 
tive will show you how. 


AMERICAN GAS ASSOCIATION | 


420 LEXINGTON AVENUE, NEW YORK 17, N." 
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STEEL 


Every Kind 
Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. ean 
eee Carbon, Alloy and S. S. Epstein, Kirsch Beverages, Brooklyn, 


° | St | N. Y., is one of recipients of this year’s 
Stain ess eelis...-. Chesterman Award, made by American 


Bottlers of Carbonated Beverages, for out- 


standing contribution to the industry. Shar- 
ing the award with Dr. Epstein was Mooson 
Kwauk, Coca-Cola Export Corp., Bombay, 
India. 


Joseph T. Ryerson & Son, inc. Plants: New York, Boston, Philadelphia, 
Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 

St. Levis, Los Angeles, San Francisco used in dressing. 
may be used with vinegar but the 
quantity is limited to 25 percent of the 


acetic acid in the vinegar. If citrie 





Vinegar, lemon or lime juice may be 
Citrie acid as sueh, 





acid is used, the label must say so. 
Spices, monosodium glutamate, and 


FOR REQUIRED harmless food seasoning or flavoring 


are permitted, except for any that im- 


StH cetitn. 
sft Ro44 part to mayonnaise or salad dressing a 
; ~ color simulating egg-yolk color. To- 





> 
¥ mato paste and puree, catsup, and 
sherry wine are optional for french 
dressing. 

The dressings may all be seasoned 


* wetteses 


with salt, sugar, sirup or honey. 
The emulsifying agent for mayon- 
naise is limited to liquid or frozen 
’ 2 : whole eggs or egg yolks, or a mixture 
You Can’‘t Beat ce ia j q of any of these with liquid or frozen 
. . 8 egg white. 


ef a 
VieToR 475 P5 > &e ‘ ey French dressing may be emulsified 
: ae re ? ‘ by not more than 0.75 percent, by 
Food Conveyor f ' weight, of the following optional in- 
gredients: Gum acacia or gum arabic, 
Belting ; s . carob bean gum or loeust bean gum, 
he thorough, fiber by fiber Neoprene guar gum, gum karaya, gum traga- 
eanth, extract of Irish moss, pectin, 
, ; oa : F ‘ propylene glycol ester of alginic acid, 
resistance to vegetable, mineral, and fruit acids and oils . . . simply codinms cartummntholnalbaless,aneselle 


impregnation of this belting is responsible for its successful 


cannot pick up odors or small particles. To clean . . . use or any mixture of these. 
Salad dressing should contain not 


boiling water or steam. It’s tough... resilient . . . buile right 
5 6 8 less than the equivalent of 4 percent 


to meet the rigid requirements of the food processing liquid egg yolk and a cooked starchy 
a Y T- paste prepared with food starches or 
ay flours to which water may be added. 

: and long-term economy, specify It may also contain more than 0.75 
(eror Victor 475 Food Conveyor Belting. percent of the optional emulsifiers 

: T ; rene sssing 2 

Batata & Texcite Being Co. Send for Bulletin #18. _eocyinar ted oe if the 


53 Park Pl., N.Y. 7 « 300.6 W. Hubbard St., Chicago 10 m . : - 
Factory: Easton, Pa @® 6643 The Food & Drug Administration 


industry. For trouble free service 
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says the name “mayonnaise salad dress- 
ing” is not permitted because it would 
tend to cause purchasers to confuse 
mayonnaise and salad dressing. 


Former Hershey Head 
Taken by Death 


Death took another food pioneer 
with the passing of William F. R. 
Murrie on Sept. 7, at the age of 77. 
As president and general manager of 
the Hershey Chocolate Corp., Mr. 
Murrie was credited with popularizing 
the chocolate bar. Starting with the 
company as a salesman, he advanced 
rapidly, becoming general manager be 
fore he was 30 years old, and president 
when the plant was moved to Hershey, 
Pa., in 1903. 

Retiring in 1947, Mr. Murrie left a 
long string of accomplishments in the 
confectionery field. He was the first 
president of the Cocoa & Chocolate 
Manufacturers Assn. of the U. S., and 
a member of the New York Cocoa Ex 
change. In retirement he retained an 
active interest in company enterprises 
as a member of the board of directors 
of the Hershey Industrial School, the 
Hershey National Bank and the Her 
shey Trust Co. 


LONGER-LASTING FULLERGRIPT 
BRUSH SPECIALLY BUILT FOR FAST 
CLEANING OF ICE CREAM FREEZER 


F&DA Ice Cream Hearings 
Resume in November 


After a lapse of eight years the 
Food & Drug Administration will re 


open hearings on ice eream and other For all the scrubbing of the freezing cylinders of the machines at 


f i N es one well known ice cream plant, where a brush was worn out every 
mvaee esserts on Nov. 13. month, the foreman was not satisfied cylinders were scrubbed clean 
Federal Security Administrator He had to be certain all incipient deposits of casein were removed 
t “ar > " 1] € =} > 2aAY ar owe: . 
Oscar R. Ewing said the hearings are The problem was put up to Fullergript engineers — who set 
being reopened to give interested par- themselves to designing a new kind of brush from Fullergript strip 
ties an opportunity to present further that versatile product with brush material continuously anchored 
F , .* , . > in a ‘ > r an be fas! t an ‘ 
evidence for use in the formulation of in a metal channel, one which can be fashioned into most any shape 
efi oe Using this brush strip — filled with white nylon filament to take 
definitions and standards of identity heavy punishment — the engineers coiled it with a forward tilt 
for these frozen foods. around a shaft. Consequently, when this brush is run into a cylinder, 
Initial hearings were held early in the pressure is against the direcuon in which brush material nor- 
1942. but standards were not an mally lays. An unusual scouring action results 
« ~* & < « 5 3 UO « ” ° 
nounced because of the war which 
restricted use of some raw materials 


This special Fullergript brush cleans a freezing cylinder in five 
to ten strokes, and cleans it to everybody's satisfaction. Instead of 
; : , wearing out in a month this brush has now lasted eighteen months, 
used in their preparation. and is still considered in excellent condition. It saves labor, assures 

Standards for ice cream are set by sanitation, and brings economy through its longer life 
the different states. The only federal This is typical of the 
many special Fullergript 


requirement, contained in the Federal 
DO YOU REQUIRE A SPECIAL MACHINE brushes that have been de 


Food, Drug & Cosmetic Aet, ealls for 

purity of ingredients and avoiding FOR A BRUSHING OPERATION? pe 7 ae a 

misleading practices. You can benefit from our wide experience available to you without 
Administrator Ewing said that be in designing and building special brushing obligation. For further 

cause of increasing interstate com machines. No obligation to lay your prob- information write for our 


, - booklet “Fullergript Power 
merce in frozen desserts, “the industries lem before our engineers. Br ‘ hes’ I Brit 
usne 














concerned need a ‘yardstick’ so that 
uniformity in terminology for various 
frozen products may be attained, and 
the consuming public can know exactly 


what it is purchasing.” : : Rr 
Three days before he made announce : \ VAN 
. y \ The INDUSTRIAL DIVISION 


ment of the hearings, the Administrator pe 
reminded the ice cream manufacturing BRUSH 3640 MAIN STREET 
a 


industry that the Food & Drug Ad a HARTFORD 2, CONN. 
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ministration continues to consider ice 
cream containing vegetable fats in the 
place of milk fat “adulterated within 
the meaning of the Federal Food, 
Drug & Cosmetic Act, and therefore 
subject to action under the law.” 
The setting for the recent action on 
hearings was laid last April when the 
Federal Security Administrator issued 
an “interpretation statement” on ice 
cream. 
He declared at that time: “The Fed 
Security Agency has received a 
number of inquiries regarding pro 
posals to market in interstate com 
merece a trozen product made in sem- 
blance of ice cream, but containing 
vegetable fats in complete or partial 
substitution for milk fat. It has been 
stated that the product is being cur- 
rently manufactured in several states 
for distribution wholly within the bor- 


ders of the state in which it is made. 





This agency regards the products of 
this type, in which any vegetable fat 





is used as an ingredient, as adulterated 
within the meaning of the Federal 
Food, Drug & Cosmetie Aet, and there 
fore subject to action under the law. 
A prepared-mix plant feeds and blends from two to eighteen ingredients (n investigation of the practice was 
automatically . . . continuously . . . with the Omega Feeders shown made during the past few months. In 
above. A large cracker bakery uses Omega Feeders for weighing and a few cases, it is reported, federal 
blending flour. Omega Feeders add the prope? amount of sugar, salt, 
etc. for canned apple sauce — salt for seasoning canned tomato juice. 


agents tound interstate shipments of 
frozen desserts containing vegetable 
fats. The Federal Security Agency 


These are but a few of the many food blending jobs being handled the pepesie that aciainel prenutions ors 
Omega way . . . the modern way of mixing and proportioning foods now being prepared. 


automatically. Use Omega Gravimetric Feeders and be assured that 
every package or can of your product goes to market with the same 
high quality. For complete information and descriptive Bulletins, address 
Omega Machine Company ( Division of Builders Iron Foundry), 402 Harris Names of the national trade associa- 
Ave., Providence 1, R. I. tion executives who have aecepted 

appointment to the Defense Liaison 


Food Liaison Group 


Omega manufactures a Committee of The Food Group in 
complete line of volu- Washington were recently announced. 
metric and gravimetric The organization of representatives of 
feeders for dry wad most of the national food and related 
terials and for gravity Pig : , 

TO CONTINUOUS feeding of liquids and industry associations located in the 
MIXER AND solutions: nation’s capitol, The Food Group au- 
PACKAGING thorized a special committee of its 
af 4 Belt-Type Gravimetric members to work with government 
Feeders agencies on specific problems of man- 

Loss-In-Weight Gravi- power and selective service, as well as 
metric Feeders developments or problems arising from 

the Defense Production Act of 1950. 

Universal Feeders av : : ‘ 

The names of the defense liaison 

Precision Solution Feeders committee members of The Food Group 
are as follows: Watson Rogers, Chair- 

National Food Brokers Assn.; 

Rotodip Solution Feeders . H. Brightman, Dairy Industry 

Committee; Benjamin F. Castle, Milk 

Industry Foundation; William H. 

Doherty, Hawaiian Sugar Planters 


Disc Feeders 


Rotolock Feeders 


Dust Collectors 

Typical installation of Omega Belt-Type Gravimetric Feeders for 
proportioning and blending flour, salt, soda, and V-90 phosphate to Bucket Elevators Assn.; Wallace Flint, National Assn. 
pinciiitineaia al ot Food Chains; C. B. Heinemann Na- 
tional Indepe ndent Meat Packers; 
William T. Jobe, National Assn. of 
lee Industries: William Quinlan, 
Associated Retail Bakers of America; 
ATES A kD AR a C. W. Kitehen, United Fresh Fruit 
& Vegetable Assn.; Harold O. 


INDUSTRIES, OCTOBER, 1950 


AOD CADRES RASA Et ABN INS po 





Smith, Jr., U. S. Wholesale Grocers’ 
Assn.; Joe R. Cavanagh, Ex-Officio | 


(Vice Chairman, The Food Group); | e 
William Dalton, National Assn. of Pr , he q Th f 
Refrigerated Warehouses; Joseph B. : M) | y 


Danzansky, Mayonnaise & Salad 


Dressing Manufacturers Assn. hindi £O-- Adh 4 
vy Adhesive 





German Tinplate Short 


Shortage of tinplate may prevent 
factories from canning part of the 
Bavarian vegetable crop, it is an- 
nounced by the Bavarian Ministry of 
Economies. This applies particularly 
to cucumbers, as harvesting has begun 
earlier than usual. 

The Bavarian Ministry of Economies 
has asked the Federal Economies Min- 
istry to request tinplate producers to 
defer execution of export orders in 
order to meet domestic needs first. 


For Food Processors 


New York State Experiment Sta- 
tion, at Geneva, has scheduled its 
third annual food processing meeting 
for Wednesday, Nov. 15th. 

The meeting is sponsored by the 
Division of Food Science and Tech- | f 
nology at the experiment station and | oF every 
the program is designed primarily to 
review progress in the station’s food 
research. All research personnel of | x PAL KAG | N G 


processing and related industries are | aa 


pares 
LS HN 


Pa SEIT Un 


cordially invited to participate in the _— - 
conference. A p p [ | CATI 0 N 


Details of the program will be an- 
nounced later, but present plans call 
for presentation of results of funda- e 


mental] research in progress at Geneva 


on food processing, including some of Aye...and it’s not always the cheapest ad- 


hesive either that is the most economical. 
It’s the one that gives greater mileage, less 
trouble in operation, safer more attractive 
packages...cnd every Findley product is de- 
signed to do just that. 








e 
Thrifty adhesive users all across the country 
are specifying Findley “Service-Tested” 
Adhesives for their packaging, labeling and 
converting needs...to handle every stock 
and finish, to work on all types of equipment. 


2 
Why not write us today on your 
particular problem ? 


Plants at 

Milwaukee and Houston INDUSTRIAL 
ADHESIVES 

Sales offices in 

Ice Cream Vendor pone a 


Going American Good Humor men one bet- tees! "" eo 


ter, this ice cream dealer does a rush busi- Kalamazoo, Louisville, 
ness among the swimmers on the Main and Ogden, Utah 
River, in Frankfurt, Germany. THE F. G. FINDLEY COMPANY + 3059 W. PEMBERTON AVE. » MILWAUKEE 10, WIS. 
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the current studies on frozen foods, 
tomato products, and a variety of 
other investigations in food preserva- 
tion. 


F&DA Food Seizures 


Get the most out of your Spraying Equipment with minimum power. ., Continue Small 

with efficient spraying. . , , 

Vee Y 4 ait “eo Recent figures of the Food & Drug 
cia — I Vozzles. No internal vanes or other restrictions to clog or Administration show that the govern- 

inder flow. Two types—Yarway Involute-type producing a fine hollow ean tinwess t ag > in ana 

spray with minimum energy loss, and Yarway Fan-type producing a flat ment enforcement agency is seizing an 
fan-shaped spray with time-saving slicing action for cleaning. average of three shipments of unfit 
Wide range of standard sizes and capacities. Cast or machined from solid and misbranded food per day. It 
bar stock. is obtaining court convictions on 


Thousands in use. Write for Bulletin N-616. slightly less than one-third of the 


seizures, 

§ PR AY N 0 Z1 L ES During June, for example, F&DA 
seized 65 interstate shipments of food 
on charges of failure to comply with 


YARNALL-WARING COMPANY the Federal Food, Drug & Cosmetie 


127 Mermaid Avenve, Philadelphia 18, Pa. Act. During the same month the 
government bureau obtained 26 con- 


victions in court prior to seizures. 

In July F&DA seized 63 shipments 
of food, and obtained 12 convictions 
on seizures made prior to July. 


Correction 

The caption on page 59 of our 
July issue took Charles L. Smith away 
from Continental Can Co., crediting 
him to American Can. Inasmuch as 
“Chuck,” Continental, and most of 
the canning industry know that he 
is still very much with Continental, 
FI would like to reveal that its 
caption writer knew it, too, but 

















slipped 


with ‘ F&DA Food Standards 
load-floating / 
cost-cutting \\ 


On Status of food standards program 

Trucks 4 of Food & Drug Administration in 

y/ y early September is reviewed below 
Future Hearings 


More stuff handled with less effort 1. Ice cream. New, resumption of 


and cost when your plant is 
equipped with Colson trucks. Hand é 13, 
trucks, barrel and drum trucks, plat of Aug. 8 Federal Register. 


prewar hearing, scheduled for Nov. 
1950. Announcement on p. 5112 





form trucks, dish trucks, Lift-Jack ay WRITE TODAY 2. Preserves. Amendment, requested 


Systems, dollics, wheels and casters ( by industry; announcement expected 
all designed for ease of movement. 4 FOR FREE mars. heaving Tordeliow: naecereRm. 
ee — age. Lees y 56 PAGE 3. Canned pine apple and canned 
ao vera pony so son — pineapple juice. New, requested by 
tage el gpl gic / CATALOG industry, scheduled for Oct. 15, 1951 
sult your phone book for the local Af) ’ 

Colson office. 





(postponed from Oct. 1950). 





Colson Drum Truck Coane pee ‘ 
model #6055-65, has 1. Residue tolerances. Hearing sched- 
ballbearing 10” uled to reconvene Sept. 11 and finally 
double steel disc type adjourn in about two weeks; fluo- 
pe eagren anngonl a rine residue on apples and pears, 
tires, rugged light- additional residue data, and final mis- 
weight tubular steel cellaneous testimony expected to close 
frame. Chimb hook hearing. 
locks semi-automa- . 
tically. Tentative Orders Awaited 

l. Frozen Fruits. Long awaited; 
hearing adjourned in July 1948, briefs 

ELYRIA, OHIO filed in October 1948. 

LIFT JACK SYSTEMS + + INDUSTRIAL TRUCKS (Turn to page 147) 
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You CANT BEAT A 


TR/ CLAD MOTOR FOR 


CORROSION RESISTANCE 

















—_ 


: CP 7 , P ’ 
GENERA 6 ELECTRIC = 


& 
























Here's the totally enclosed Tri-Clad double-shell structure (1) that locks 
out dirt, flying metal chips, abrasive dust and corrosive fumes. Check the 
rotating labyrinth seal (2) which prevents foreign matter from working 
in along the shaft. Note the cast-iron housing, the corrosion-resistant 
G-E Textolite* material cooling fan (3). Fan circulates cooling air between 


the shells—no contaminated air touches the punchings or inside parts 


You can’t beat TRI CLAD motors 
for corrosion resistance 


Acid fumes, alkali dust, dye-house vapors, tropical weather — you 
name your motor “poison.” You just can't beat Tri-Clad cast-iron con- 


struction for corrosion resistance 


Rolling up 6 billion hours of service on all kinds of jobs, more than 
1,876,000 Tri-Clad motors tell the eye-opening story of cast-iron motor 
structure. You get an inherent damping action that minimizes noise 
and damaging vibration. You get rigidity that makes for permanent 
shaft alignment. (Try bolting a Tri-Clad motor to an uneven surface 

the bolt will snap before you can twist the rigid frame out of line. ) 
You get extra protection against jarring blows and rough handling. 
You get resistance to rust and corrosion that is not approached by any 


other metal used for standard motor construction today. 


WANT MOTORS THAT STAY ON THE JOB ANWYHERE? There's a stock of 
Tri-Clad motors near you, in nearly all types and ratings, ready 
for IMMEDIATE SHIPMENT. Apparatus Dept., General Electric Company, 
Schenectady 5, N. ¥ ‘Reg. U.S. Pat. OF 


standard on popular sizes 


GENERAL (6 ELECTRIC 








YOU CAN’T BEAT 


G-E capacitor motors for use on fans, 
blowers, pumps and compressors with 
single-phase power. From % to 5 hp. 


G-E Type ACA induction motors for 
adjustable speeds—provide speed ranges 
from 3-1 to 20-1. From 3 to 75 hp. 


G-E open (dripproof) induction 


_motors for constant-load, constant- 


speed applications. From 1 to 2000 hp. 


Lge 


G-E totally enclosed motors for out- 
door operation, in abrasive dusts, or 
corrosive fumes. From 1 to 1000 hp. 


P~ 
PROTECT ED ) 


by the TRI CLAD 


MOTOR EXCHANGE PLAN 


Look for this EXTRA 


on the motor you buy! 









2. Canned mushrooms (amendment). 
Expected soon; hearing adjourned in 
June, briefs filed in July 1950. 


Final Orders Awaited 


1. Canned Expected 
tentative order published in April 1950. 

2. Cream cheese with (and)other 
foods; Neufchatel cheese spread with 
(and) other foods. New findings of faet 
and a proposed order were published on 
p. 5694 of the Aug. 24 Federal Regis- 
ter; written exceptions to the tentative 
order may be filed until Oct. 23. 

3. Bread. Not expected soon; 
line for filing exceptions to tentative 
order extended from Sept. 7 to Oct. 9 
by order published on p. 5810 of Aug. 
29 Federal Register. 


corn, soon; 


dead- 


Standards Completed 


1. Salad dressings. 
’ 599 
lished p. Aug. 


Final order pub- 
§227, 12 Federal Regis- 
effective date Nov. 10 

2. Cheeses. Final order published 
p. 5656, Aug. 24 Federal Register; 
effective dates for most cheeses, classes 
of cheese, processed cheeses, ete., Feb. 
24, 1951; effective date for asiago med- 
ium cheese, sap sago cheese, and hard 
grating cheeses May 24, 1951; effec- 
tive date for parmesan cheese and 

asiago old cheese Aug. 24, 1951. 
3. Labeling requirements of partly 
Exemption from cer- 


ter; 


LM-13. 


LEE 


cured cheeses. 





E MATERIAL HANDLERS ) 


The Industry's 
Most Important ¥ 
Development 


SAVES TIME, MONEY 
AND COSTLY = 


LEE Materials Handler dump- 
ing 500 lb., 54 gallon barrel 
of preserves in 4 ft. 
kettles. Other models for spe- 
cific jobs. 


high 


Write for Bulletin 


METAL PRODUCTS CO., INC. 


PHILIPSBURG, PA. 


416 PINE STREET, 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 





requirements has been 
granted in the case of cheeses, the 
euring of which has not been com- 
pleted, while the cheese is still in the 
possession of the manufacturer but 
in interstate movement. This labeling 
exemption was published on p. 5655 
of the Aug. 24 Federal Register, and 
was to be effective Sept. 23. 


tain labeling 


USDA Grade Standards 


Recent actions by Production & Mar- 
keting Administration of U. S. Dept. 
of Agriculture on U. S. Grade Stand- 
ards and related activities include the 
following: 

Canned lima 
proposed, p. 5056, 
Register. 

Milk for use in manufacture of 
dairy products, new, proposed, p. 5475, 
Aug. 17 Federal Register, written com- 
ments received until October 31. 

Canned apple sauce, second revision, 
p. 5495, Aug. 18 Federal Register, 
effective Sept. 17. © 

Frozen concentrated orange juice, 
revised, p. 5625, Aug. 23 Federal 
Register, effective Sept. 22. 

Bunched beets, second revision, pro- 


p. 5635, Aug. 23 Federal 


revision, 
Federal 


beans, third 
Aug. 5 


posed, 
Register. 
Italian sprouting broccoli (consumer 

2 
standards), new, proposed, p. 5512, 


SERVICE CAP -: 


Paperlynen Caps are adjustable 
to any headsize, eliminating incon- 
veniences of shrinkage, assortment of sizes, 
and time wasted by each employee in selecting his size. 
Cost less than expense of laundering cloth caps. Light 
and more comfortable to wear, Distinctive with your 
special imprint. Millions used annually by nationally 
known concerns. Just mail coupon below Topay, and 
we will send you absolutely FREE, a Patented Adjust- 
able Paperlynen Service Cap. 

ee ee ee ee ee oe oe oe oe 


PAPERLYNEN COMPANY 
555 West Goodale St., Dept. C 
Columbus, Ohio 


Please send absolutely FREE, 


Name 


a Patented Adjustable Paperlynen Cap, 


TN ciccripciinistccat is 


City 


Name of paper jobber most frequently patroni 














Aug. 18 Federal Register. 
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Imprinting Code Dates 
on Frozen Food Cartons 


~ RA 
Another 
SUCCESSFUL 
APPLICATION 
of the 


ROLACODER* 
MARKING 
MACHINE 


#7 ina series 


How do Seabrook Farms and other top frozen 
food packers put the code date on their pack- 
ages? With a compact, precision - made 
ROLACODER attached to the infeed of a 
wrapping machine. As filled cartons are con- 
veyed through the wrapper a friction-actuated 
ROLACODER automatically imprints them. 
Clean, sharp, permanent marks are assured be- 
cau: ‘or dry-waxed cartons like these—the 
ROLACODER uses special odorless, lead-free 
inks. Also, it uses interchangeable type or 
dies that permit quick, easy copy changes. 


Whatever your product or your package. . . there’s a 
place in your line for a labor-saving ROLACODER. 


Write for Data Sheet 6.0 





Make all loads... 
PAY LOADS! 


If PACKAGED FRUITS OR 
PRODUCE ARE BEING “MAN- 
HANDLED” you can use the Busch- 
man TROJAN profitably. 
Wherever bol unloading, stack- 
ing or boosting is done, this portable ys 
belt conveyor does it faster, easier and 
cheaper. It can be moved and PUT THIS 
operated by one man; adjusted i By 
for height as desired. 
Trojan conveys packages TRO AN 
up, down or hori- 
zontally . . . by it- | 
wit oe i Si : TO WORK 
combin- r j 
ation with 
portable or 
fixed convey- 


ors 


For complete details, 
write for Bulletin 50. 


Bus man REPRESENTATIVES IN PRINCIPAL CITIES 
A THE E. W. BUSCHMAN CO., INC. 
WVEYOUS- 4475 Clifton Ave. Cincinnati 32, Ohio 
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Directs Food Course 


Kenneth Wilson will direct the curriculum 
of food distribution recently established 
at Michigan State College under a grant 
of $87,500 by a number of interested com- 
panies through the National Assn. of Food 
Chains. Grant is designed to train execu- 
tives and managers in food distribution. 





Apples (consumer standards), new, 
amendment to Aug. 2 proposed pub- 
lication, p. 5618, Aug. 22 Federal 
Register. 

(U. S. consumer standards “are 
permissive, not mandatory. They 
differ from other U. S. grades pri- 
marily intended for wholesale use, in 
that they usually are more rigid in 
regard to quality, size and cleanli- 
ness. Packing under consumer grades 
requires more sizing and closer sort 
ing.” Consumer standards have al- 
ready been established for husked corn 
on the cob, potatoes, tomatoes, spinach 
leaves, celery, carrots, Brussels sprouts, 
and fresh kale. As indicated above 
they have also been proposed for 
Italian sprouting broccoli and for 


apples. ) 


QMC Wants Confections 


Quartermaster Corps officials are 
interested in securing at least 15 more 
types of confections to add to the 
present selection of over 30 varieties, 
and candy maunfacturers are urged 
to submit confections which they be 
lieve will be acceptable to the members 
of the Armed Forees. Such confec- 
tions when submitted to QMC will be 
subjected to stability and acceptance 
tests 

Represenatives of the candy industry 
have recently held several conferences 
with QMC officials to elarify existing 
specifications for ration confections, 
as well as to write additional specifica- 
tions for confections not heretofore 
used 


INDUSTR ,, OCTOBER... R30 








WORTHINGTON 


WORTHINGTON PUMP AND MACHINERY CORPORATION 
HARRISON, NEW JERSEY 


Ice-Making Fuel Cost Reduced by 40% 


The Pacific Fruit Express Co. has an 
ice manufacturing and storage plant 
at Tucson, Ariz. Se servicing perish- 
able produce shipped by rail. This 
~— operates 24 hours per day arid 

as a Capacity of 250 tons daily during 
the peak season. They can ice 160 
cars, 80 on each side of the platform 
in one spot. 

The Waesthingsen LTC-4 Gas 
Engine-driven Compressor installed 
at this plant is more economical than 
the steam-driven compressor 
it replaced, having reduced fuel cost 
by 40%. 

The Worthington Compressor was 
installed in April, 1948, and is used 
for recirculation of ammonia gas in 
refrigeration plant. This 500 hp, 300 
rpm machine runs an average of seven 


months per year, 24 hours per day 
and has given trouble-free operation. 


Main engine floor showing Worthington LTC-4 
Ammonia Compressor driven by a Worthington 
Kas engine. 


Fully Automatic Refrigeration for First National Stores 


About 300 stores of the vast north- 
eastern network of First National 
Stores are served by the warehouse 
in East Hartford, Conn. 

This warehouse has recently been 
expanded by the construction of re- 
frigerated compartments for banana 
ripening, meat storage and assembly, 
and cooling of pork products, corned 
beef and chicken. 

A fully automatic system of refrig- 
eration has been installed. It produces 
about 80 tons of refrigeration, and 
includes the following Worthington 


Meat storage room—part of new addition to 
East Hartford warehouse of First National 
Stores. 


Four Worthington 7x7 VSA ammonia com- 
pressors. Condensers in background, brine cool- 


ers overhead. 


equipment: four 7 x 7 ammonia com- 
pressors, two 16x 12 condensers, 
one 12x9 condenser, two 16x 16 
brine coolers, one 12 x 9 brine cooler. 

There are two levels of brine re- 
frigeration, one at minus 15 F, one at 
12 F. Defrosting is done by hot brine 
in rooms served by pipe coils and by 
water in rooms served by product 
coolers. 

Architect: Ganteaume and Mc- 
Mullen, Boston. Installation by Hard- 
ing and Gross, Cambridge. 


REFRIGERATION 
REPORT 


Specialists in air conditioning 
and refrigeration 
for more than 50 years 


Nothing Too Good 
for the Pigs 


John Morrell & Co.—one of the 
largest pork meat producers in the 
world—has always been alert to tech- 
nical progress. It was the first to — 
hams in parchment paper, first to pac 
lard in paper cartons, one of the first 
to install the revolving smokehouse. 

When the company decided to in- 
crease the general refrigeration ca- 
pacity of its plant at Ottumwa, Iowa, 
Worthington equipment was selected 
on the basis of favorable comparative 
operating Cost figures. 

That was over ten years ago, and 
the Worthington two-stage ammonia 
compressor is still operating in a 
highly satisfactory manner, in respect 
both to operating cost and absence of 
trouble. 


Cold storage room at John Morrell & Co.'s 


Ottumwa plant. 


This compressor operates 24 hours 
a day with shutdown only during the 
coldest menth for annual overhaul. It 

rovides refrigeration for both freez- 
ing and storage (0 to 15 F). 


Type ODU Uniflo steam-driven Worthington 
ammonia compressor. 





WORTHI 


—— 
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A complete line ...in which all the vital 
components ore made, not just assembled by 
Worthington. For more worth with Worthing- 
ton, see your nearby Worthington distributor 


(consult Classified Telephone Directory). 
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Manufacturers wishing to submit 
confections to QMC for possible in- 
clusion in the rations can send ship- 
ment to Dr. Kenneth T. Farrell, Gen- 
eral Products Div., Food Laboratories, 


Conveyor Quartermaster Food & Container In- 


stitute, 1819 W. Pershing Road, 


Belt Chieago 9 
DOLLARS | Flour Mill at College 


i Installation of milling equipment 
go farther to be used for study by students 

enrolled in milling engineering has 
‘ begun at the Oak Street laboratory 
of the University of Minnesota eng- 


La PORTE ineering experiment station. 
a Plans, which were developed in 


cooperation with various flour milling 
FLEXIBLE Steel Conveyor Belt a) tae ne firms and machinery manufacturers, 
called for limited operation by Oct. 1 
because a La Porte Belt lasts longer, requires less care, is easily and of full-scale equipment on a_ pilot 
quickly sterilized with steam or scalding water, does not stretch, does plant basis, according to John M. 
not creep, weave nor jump to wear pulley stands, and it is adaptable MacKenzie, head of milling engin- 
to every food manufacturing process, eering in the University’s institute 
of technology 
The milling engineering curriculum 
was established at the University in 
Available in any length and practically every width. 1947 with the cooperation and financial 
Write your dealer at once for literature and prices. support of the Miller's National Fed- 
eration, a trade association of wheat 


flour millers. The curriculum, which 
L A P @] R T E | AT & M F G. C O. leads to the degree of bachelor of mech- 
anieal engineering, provides 40 credit 
BOX 124 LA PORTE. INDIANA hours of specialized subjects related 


to flour milling. 


Start saving on your food conveying costs TODAY 
by installing La Porte Flexible Steel Conveyor Belting. 








Schedule of Events 
October 


1- 4—Tea Assn. Convention; Greenbriar 
Hotel, White Sulphur Springs, Va. 
5-14—National Macaroni Week. 
10-12—Society of Industrial Packaging & 
Materials Handling, 5th annual ex- 
position; Convention Hall, Philadel- 
phia. 
13~18—American Bakers Assn., annual con- 
vention; Hotel Sherman, Chicago. 
"| i 15-18—lInternational Assn. of Milk & Food 
For example, Type j k Sanitarians, Inc., annual convention; 
"J" is a single shell tank, | Hotel Dennis, Atlantic City, N. J. 
available in capacities from 60 to . 16-17—Boston Conference on Distribution; 
1000 gallons, that will take st d- 4 | Hotel Statler, Boston, Mass. 
g : ; a e stan | : 21—Milk Industry Foundation and Dairy 
ard fittings of all kinds, is espe- § . Supply Assn., 43rd annual convention 
cially adapted for storage or x G and 17th exposition; auditorium, At- 


i lantic City, N. J. 
mixin urposes. 
eas 18-20-——International Assn. of Ice Cream Mfg., 


" ” - 46th annual convention; auditorium, 
(| Type “CHR” is a jacketed Atlantic City, NJ 
tank for heavy or light pro- 25—Packaging Institute, 12th annual fo- 
cessing, for cooking or cooling, and equipped rum; Hotel Commodore, New York 


with the famous _ hori “wipi ion” City 
orizontal “wiping action $_27-—National Assn. of Popcom Manufso- 


agitator. turers, 6th annual convention and ex- 
Write today for Bulletin SS-50, which describes Type 32.9 Posi Ons Stevens Hotel, Chicago. 

; Gps Raagrngsy } ‘ 28—National Honey Week. 

J and other single shell tanks in detail. Write tor 

Bulletins CHR-50 and JS-50 for detailed information 
about jacketed tanks. November 
13-15—Grocery Manufacturers of America, 
On p annual convention; Waldorf-Astoria, 
A ? New York City. 


Taf, 
METAL GLASS PRODUCTS COMPANY nual dairy manufacturers short course; 
Lubback, Tex 


BELDING 6, MICHIGAN —End 


15-17—Texas Technological College, 2nd an- 
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ONE OF A SERIES DEMONSTRATING APPLIED LUKENOMICS 


Efficiently Designed 
Evaporator Cuts Tomato- 
Processing Cost 


PROJECT: To process tomato juice into paste without 
impairment of flavor, color or vitamin content. Important 
requirements: equipment must be adaptable for processing large 
or small batches of juice; prevent waste from boil-overs and 
scorching; be economical from standpoint of fuel and 
maintenance. 

DESIGN: Evaporator with jacketed lower portion. Jacket is 
divided into two heights to handle without scorching small or 
large batches of juice under vacuum at 133° F boiling point. 
The main evaporator column is of Lukens Stainless-Clad Stee! 
with smooth sodium hydride finigh on inner stainless surface to 
protect product and make cleaning easy; steel backing to 
provide strength, rigidity and high heat transfer from mild steel 
steam jacket. Added length of column above jacket to provide 
extra evaporation area and prevent boil-overs into mild steel 
condenser column. 


END RESULT: Tomato paste with rich red color and high vitamin 
content assured. Less fuel required; product quality improved; 
maintenance time nd cost lowered; no waste from boil-overs. Equipment 
meets varying raw material supply requirements. 


In this, as in other food processing applications, the coordinated ingenuity 
of designer, engineer, fabricator and materials supplier resulted in the 
efficient answer to an equipment problem. This was the result of 
Lukenomics. For Lukenomics combines the experience of equipment 
designers and builders with Lukens’ knowledge of materials and their 
application, gained over 140 years as the world’s leading producer of 
specialty steel plates, heads and steel plate shapes. 


TER VVEEYWOEeeS «ee ee wf eee a ee 


It's sound judgment to put Lukenomics to work on your equipment problems. 
There are progressive fabricators who can do this for you. Get in 

touch with them, or write our Manager of Marketing Service, stating 

your problem. Lukens Steel Company, 401 Lukens Building, 

Coatesville, Pennsylvania. 





C. E. MacPherson fabricated the vacuum steam cooking 
kettle illustrated above for Edgewater Canners using 
Type 347 Lukens Stainless-Clad Steel 


BETTER PRODUCTS FOR BETTER EQUIPMENT 











LUKENS STEEL COMPANY 
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STANDARD-KNAPP EXPANDS 
ITS FAMOUS LINE 10 INCLUDE 
ROCKWELL CARTONING MACHINES 




















FULLY AUTOMATIC CARTONING MACHINE 
— formerly known as Rockwell Cartoning Machine 








STANDARD-KNAPP tas acquired the entire 
line of machinery and equipment formerly produced 
by Rockwell Packaging Machines, Inc. Designed for 
versatility, these machines will now be backed up 
by the engineering, manufacturing, sales and serv- 


ice facilities of the Standard-Knapp organization. 











We cre prepared right now to discuss the installa- 
tion of cartoning machines in any plant. Inquiries 
are invited concerning the application of these and 
other machines in the Standard-Knapp line to your 


packaging problems. 


STANDARD-KNAPP isi tosix-cnsre coro PORTLAND, CONN. 
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Changes in Food Supplies 





Materials 


Sweet Corn for processing was run- 
ing about 31 percent under 1949 pro- 
duction, in early estimates made by 
BAE. Indicated output was 969,100 
tons compared with 1949’s actual har- 
vest of 1,404,000 tons for processing. 


Snap Beans produced for canning 
and freezing were expected to reach 
222,000 tons in the early estimates. 
This would be about 7 percent under 
the 238,200 tons produced in 1949. 


TOMATOES produced for processing 
were indicated at 2,608,900 tons, an 
increase over last year’s harvest of 
2,530,900 tons. 


CHICKS produced in commercial hateh- 
eries during July reached a total of 
75,026,000, 27 percent above July, 
1949, and 34 percent over the five-year 
average for the month 


Storage 


FrozEN FIsH AND SHELLFISH held in 
storage Aug. 1 totaled 133,133,415 Ib., 
which compares with 127,216,558 Ib. 


held on Aug. 1, 1949. 


FREEZER occupancy rose 3 points dur- 
ing July to stand at 72 points on July 
31, which was only 4 points below 
normal. On the same date last year 
freezer occupancy was only 63 percent. 


COOLER space occupied at the end of 
July was the same as on June 30 
60 percent. This was 7 percent above 
a year ago but 8 points under the 
average for the date. 


Production 


FrozeEN Asparacus packed in 1950 
showed a moderate imecrease in the 
NAFFP estimates. <A total of 19,353,- 
951 Ib. was packed compared with 
18,422,240 lb. a year ago. This was 
the highest output since 1946. 


Ick CreaM produced during July 
reached an estimated 61,325,000 gal., 


11 percent under July, 1949, and 14 
percent below the 1944-48 average 
for the month. Produetion also de- 
clined, contra-seasonally, being 2 per 
cent under June. The June-July gain 
a year ago was 3 percent while the five 
year average increase was 10 percent. 


AMERICAN CHEESE production in July 
was estimated at 98,220,000 Ib., 14 
percent less than the June output, 
but 2 pereent above July, 1949, and 
1 percent over the five-year July 
average. The seasonal drop last year 
was also 14 percent and the five 
year average June-July decline was 
1] pereent. 


CREAMERY Burrer production reached 
an estimated 148,225,000 Ib. in July, 
9 percent more than July, 1949, and 
4 percent above the five-year average 
for the month. Seasonal decline was 
11 percent as against 13 percent last 
year and a five-year average drop of 
6 percent. 

FROZEN SPRING SPINACH pack 
amounted to 28,335,195 Ib., according 
to the National Assn. of Frozen Food 
Packers. This was a drop of 24 per 
cent from last year, but far above 
any year prior to 1949. About three 
fourths of the total was packed in 
14-0z. containers. 


Poutrry canned or used in canning 
during July totaled 10,296,000 Ib., 
about the same as July, 1949, but 
about 23 percent above the five-year 
average for the month, 


Indexes 


Tue Commopity [NpEx on foods, com 
piled by the New York Journal of 
Commerce, rose to 194.6 for the week 
ending Sept. 15. For the previous week 
it was 190.6; for August it was 191.2; 
and for Sept. 1949 it was 183.4. 


Business Week’s index of business ac 
tivity stood at 220.7 for the week end 
ing Sept. 9, which compares with 220.1 
for the preceding week, 220.8 a month 
earlier, and 185.4 a year ago. 





MARGARINE production for July, as revealed by the Bureau of Census, shows 
the following comparisons with July, 1949: 


Production, July 1950 

Production, July 1949 

Producers’ Shipments, July 1950 
Withdrawn Tax-Paid, July 1949.. 


(In Thousands of Pounds) 


Colored Uncolored Total 
63,498 25,925 89,423 
10,69% 45,426 56,117 
71,547 28,514 100,061 
10,392 44,975 55,367 
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ON THE PRODUCTION LINE 


_— Hosiery Mills, ot Ephrata, Pa., 
where m‘lady’s fine nylon hose originate, 
had this very same production problem on 
humid days. Nylon thread stretched, became 
sticky and unworkable. KATHABAR, the true 
humidity control system for comfort and 
process atmospheres, eliminated this produc- 
tion bottleneck—ossured weather-proof pro- 
duction schedules—saved countless dollars 
previously lost by quality irregularity. The 
controlled-humidity atmosphere for nylon, of 
80°F and 50% relative humidity, gave em- 
ployees personal comfort, too. 

Write for the complete story and learn how 
KATHABAR can help you meet your produc- 


tion requirements. 


The Kathabar a ee 


control for industrial processes and comfort 
offers you: 

te FLEXIBLE OPERATION—Prescribed humid- 
ity level maintained regardless of outside 
conditions—humidifies as well as dehumidifies. 
%& DEPENDABILITY—Few moving parts—sys- 
tem serviced while in operation—non-corrosive 
solution. 

%& EASE OF INSTALLATION—Simple duct 
arrangement—compact and lightweight—mini- 
mum assembly required. 

%& ECONOMY--Extra low operating cost— 
needs no licensed engineer. 


PREVENTS FROST ON LOW TEMPERATURE COILS 


Kathabar 


MANUFACTURED By 


. 
Surface Combustion 
CORPORATION 
TOLEDO 1, OHIO 

SURFACE COMBUSTION CORPORATION 

Kathabar Division 
1 TOLEDO 1, OHIO 

Please send Sylvania Mills story to 

Name 
| Address 
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The GearMotok is a self-con- 

tained, compact unit conforming to 

recommended standards of American 

Gear Manufacturers Association and 

National Electrical Manufacturers Association... 

Available in single, double and triple reductions... 

Range of speeds: 780 through 7.5 R.P.M. Motor Rating 

from 1 H.P. through 60 H.P.... A-c or D-c. Motors are preci- 
sion-built and fit perfectly with Gear Unit. Gears are of helical 
type... alloy steel, wear hardened and arranged in simple train 
for quiet operation and long life . . . Lubrication is splash-type with 


Cross section 


large reservoir assuring thorough and constant lubrication to all ie w ¢ view of Double 
Reduction Gear- 


parts of unit... Housing is leak-proof, and of sturdy construction. ae 


Send for 42 page illustrated GearMotoR Catalog. Contains full details. Please write on your Business Letterhead. 


ERIE AVE. AND G ST., PHILADELPHIA 34, PA, 
NEW YORK «+ PITTSBURGH + CHICAGO + HOUSTON 
IN CANADA: WILLIAM AND J. G. GREEY LIMITED, TORONTO 


‘Industrial Gears and Speed Reducers 
LimiTorque Valve Controls 
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Men, Jobs, Companies 


A. WRIGHT DUTCHER has 
been appointed manager of 
the Fruitland plant of John 
H. Dulany & Son, Ine., 
Fruitland, Md. He was for- 
merly with National Assn. 
of Frozen Food Packers and 
American Home: Foods and 
is a member of IFT. 


JUNIUS F. ALLEN has been 
named assistant to H. J. 
Heinz, president of H. J. 
Heinz Co., Pittsburgh. Allen 
started with the company in 
1934, and worked succes- 
sively through the account- 
ing, sales and production 
operations, 





RICHARD S. LIGHT has 
been appointed vice-presi- 
dent in charge of production 
for Clinton Foods, Inc. Join- 
ing the company early this 
year from Lever Bros., he 
will now direct all corn and 
citrus production facilities 
throughout the country. 


RAYMOND STRITZINGER 
succeeds the late M. Lee 
Marshall as chairman of the 
board of Continental Bak- 
ing Co. and continues as 
president. A fourth genera- 
tion baker, he started as a 
bakery superintendent in 
1908. 


Industry 


American Bakers Assn. has authorized 
John T. MeCarthy, president, .to as- 
sume the additional duties of chair- 
man of the board, filling vacancy 
caused by death of M. Lee Marshall. 
Tom Smith, secretary, has been ap- 
pointed executive vice-president. 


Borden Co. has acquired Sancken 
Dairy Enterprises, Augusta, Ga. Lat- 
ter includes Georgia-Carolina Dairies, 
Dixie Dairies, Richland Dairies, 
Greenwood Creamery, and Hancock 
Creamery. 


Canada Dry International, Inc., an- 
nounces a license agreement with 
Canada Dry (Australia and New Zea- 
land, Ltd.), who will introduce com- 
pany’s beverages in those countries. 


Coca-Cola bottling works, Rockwood, 
Tenn., is erecting an ultra-modern 


$150,000 plant. 


Fisher-Spiegel Co., Geneva, Ohio, is 
building a cold storage addition which 
will hold 400,000 gal. of grape juice. 


Foremost Dairies, Inc., has purchased 
Blue Bird Ice Cream, Ine., Spartan- 
burg, S. C., and will operate it inde- 
pendently under present name. 


Fosgate Growers’ Co-operative, For- 
est City, Fla., has organized the Fos- 
gate Citrus Concentrate Co-operative 
to build and operate a $500,000 con- 
centrate plant 
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Great Atlantic & Pacific Tea Co. will 
construct a $500,000 coffee processing 
plant in Cleveland to service more 
than 200 stores in that area. 


Holiday Brands, Inc., has leased a 
two-story plant in Walpole, Mass., 
for production of erystalline soluble 
coffee, recently developed by National 
Research Corp. 


Kraft Foods, Ltd., Toronto has start- 
ed building a 30,000-sq. ft. processing 
and storage plant near that city. 


Morton Foods has begun work on a 
$500,000 processing plant in Dallas, 
Tex. 


National Biscuit Co. plans to build 
combination sales offices and ware- 
houses at both Mansfield, Ohio, and 
Charleston, W. Va. 


Pet Dairy Products Co. has purchased 
Columbia Dairy, Columbia, 8. C., and 
plans to erect a $500,000 processing 
plant there. 


Polk Packing Assn. and Snively 
Groves, Inc., are completely rebuild- 
ing Snively’s Winter Haven, Fla., 
processing plant that was destroyed 
by fire on June 16. To cost $1,500,000, 
new plant will have an enlarged con- 
centrate section. 


Quaker Oats Co. will build a $1,500,- 
000 plant at Omaha, Neb., to make 
furfural. Completion is expected at 
end of 1951. 


1950 


Seymour Packing Co., Topeka, Kan., 
has merged into its organization the 
Perry Packing Co. Kan., George 
Ehlenberger & Co., Inec., New York, 
and Mid-Continent Food Products, 


Chicago. 


A. E. Staley Mfg. Co. will start con- 
struction on a soybean processing 
plant at Grand River, Ohio, in Jan- 
uary. It will have a daily capacity 
of 10,000 bu. by the solvent extrac- 
tion process. 


Tobin Packing Co., Rochester, N. Y., 
has begun a $1,500,000 four-story ad- 
dition to its Albany, N. Y. plant. 


Personnel 


George F. Atkinson has been appoint- 
ed general manager of Durkee Famous 
Foods Div., Glidden Co., Cleveland. 


Dwain Bell, first graduate of Univ. of 
Minnesota’s new course in flour mill 
engineering, has gone to work for 
General Mills, Ine. 


George N. Collins, formerly general 
works manager of J. W. Beardsley’s 
Sons, Newark, N. J., is now senior 
staff member of Wallace Clark & Co., 
management consultants in New York. 


Robert W. Eldred has been named 
general manager of Armour and Com- 
pany’s plant at Grand Forks, Il, 
replacing Gilbert D. Lewis, who will 
take charge of Peoria, IIL, plant. 
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Fishery develops 


at-sea method 
to clean and sort oysters 


@ This prominent fishery installed a Cyclone 
Chain Drive Belt to handle cleaning and sorting 
operations right on the boat. All debris is 
dumped back into the sea, leaving more space 
available for storing oysters and eliminating 
waste cartage charges. 

Cyclone makes three types of conveyor belts 
—Chain Link, Flat Wire and Flex-Grid—each 
designed to handle specific problems. Experi- ROY E. MARSHALL, originator of a 
enced engineers will select the one best suited to ; method of flash pasteurizing apple 
your production system. Get in touch with our juice, has been named assistant direc- 
nearest sales office, and write for free Catalog ¥4. tor of the Michigan State College 


Agricultural Experiment Station, East 
CYCLONE FENCE DIVISION aac 


(American Steel & Wire Company 
DEPT. H-100, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 





Milton Hult, president of the National 
Dairy Council, has been named to the 
Food Industry Advisory Committee of 
the Nutrition Foundation, Inc. Re- 


CcCYyec LONE flected in the appointment is recog- 

PS € TA L ¢ re) Be Vv E Y +] R & & LT g nition of progress achieved in the 
Dairy Council’s nutrition research 

UNITED STATES STEEL —_ 
Ralph T. Johanson, formerly execu- 
tive vice-president and general man- 
S “ = . ager of G. Heileman Brewing Co., La 
Checkweighing the Fractional Package . ~~ | Crosse, Wis., has been elected presi- 
<2 dent. 








G. E. Mackey has been transferred to 
Armour and Company’s Chicago 
headquarters to supervise cattle pur- 
chasing, dressed beef and _ bone-in- 
beef sales, and beef boning opera- 
tions. Succeeding him as general 
manager of Kansas City, Mo., plant is 
Jack Thomas. 


James McGowan, Jr., has been elected 

chairman of board of Campbell Soup 

Co. He was also re-elected president. 

EXACT WEIGHT 

ep pepe Leo D. Ovson, formerly executive vice- 

wrapped sliced be- president of Ovson Egg Co., Chicago, 

con. John J. Felin, 7 

/ Philadelphia, Penna. has been elected president to succeed 

The fractional package (a breakdown of the standard package his father, Morris Ovson, now chair 

into two, three or more units for convenience to the user .. . man of board. 

preserving freshness of the unused product .. . and increasing 

sales volume for processors) requires a higher degree of E. L. Schujahn has been named a vice- 
weight accuracy than larger units. The reason? Units are : apt x 

president of General Mills, Inc. He 


smaller and fraction-ounce weights are pres , 
present. If your present scales do not is in charge of company’s general 


Sea eneeeam EXACT WEIGHT SCALES laa 


oe ee ee Pawlo Turula, noted European food 


fraction-ounce dial markings will as- e oe chemist, has come to this country te 
sure the results demanded in fractional LIZATNTY LZ join laboratory staff of American In- 
unit packaging. In fully automatic stitute of Baking, Chicago. 
operation when counting is practiced THE EXACT WEIGHT SCALE COMPANY 3 

sound checkweighing protects you 21 W. Fifth Ave., Columbus 8, Ohio A. P. Strietmann has been elected 


against the underweight container. Write : : 5 : 
for details to fit your needs. 2920 Bloor St., W., Toronto 18, Canada president of Felbar Biscuit Co. Div., 
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1. Taylor Integrating Flowmeters give you 
accurate basis for figuring costs of steam 
for departmental processing and heating 
throughout your plant. Detect any abnor- 
mally high steam consumption caused 
by faulty operation of traps or valves. 
Equally beneficial for compressed air 
and water lines. 


2. 86R Taylor Fulscope* Indicating Control- 
ler—a highly dependable air operated 
temperature controller, which is adapt- 
able to many applications requiring close 
control but no record: for open vats, 
pressure cookers, storage vaults, retorts, 
cooling canals. 


3. Taylor Fulscope Recording Temperature 
Controllers —Quality control in a simple, 
dependable package. Ideal for automatic 
temperature control of retorts, steriliz- 
ers, storage rooms, open tanks, jam and 
jelly kettles, cooling canals. 








4. Taylor Fulscope Recording Controllers 
with Process Timers for automatic tem- 
perature control of retorts. They bring 
process up to set point then time it. Pro- 
cess Timer enables Fulscope to control 
process time just as accurately as tem- 
perature or pressure. 

*Reg. Trade-Mark 


5. Taylor Recording Thermometers, For ex- 
hausters, lye peelers, retorts, cookers, 
or any application where you need a 
written temperature record. They give 
you an accurate minute-by-minute record 
that shows any tendency for inequality 
or improper operation. Highly respon- 
sive to smallest temperature changes. 


6. Taylor Self-Acting Temperature Control- 
lers are perfect for hot water heaters, 
open tanks, bottle washers, water con- 
densers and other applications where 
you don’t need precision control. Tay 
lor’s complete department store of ac- 
curate instruments are designed to keep 
your quality up and your costs down. 


Ask your Taylor Field Engineer! Taylor Instrument Companies, Rochester, N. Y., and Toronto, Canada 


TAYLOR 
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United Biseuit Co. of America. Ray 
L. Woerner has been named vice- 
president and general manager. 


FOR HIGH SPEED, UNIFORM FILTRATION 
REQUIRED IN FOOD PROCESSING 


Jack Willis has been made superin- 
tendent of newly formed Arkansas 
Baking Co., Forest City, Ark. 


Associated Industry 


Clark Equipment Co., Battle Creek, 
Mich., has named Ivan E. Howard 
south central supervisor for industrial 
Capacities 50 G.P.H. mare: 

to 5 G.P.H. pai yt 2 Crown Can Co. has promoted Burk 
: Kraleman to Pittsburgh district sales 


HERE ARE A FEW Sparkler Filters operate on a distinctive principle, using manager, 


FOOD PRODUCTS horizontal plates, that are particularly efficient in maintain- 

THAT SPARKLER ing uniformity in operation over a wide range of pressure, Dewey & Almy Chemical Co. has ap- 

ma temperature, or viscosity conditions, pointed Bradley Dewey, Jr., manager 
Candy Scrap Filters water sparkling clear, removes all off-tastes, odors, of Cryovae Div. 

> + sag Broth color, sediment, chlorine, sulphur, algae, pipe rust, etc. 

Eee Albumen Because filter media are supported on a horizontal plane The Di-Noc Co., Cleveland, has named 

—— and filter aids floated into position uniformly, filtration takes Edward T. Newton southwestern sales 

place uniformly over entire filtering areas. Flow through manager. 

filter is always with gravity. The patented scavenger plate 

ane filters the last drop, leaving no hold over in batch filtration. A. B. Farquhar Co., York, Pa., has 

jolasses eat ‘ . ’ fs eae ‘ 

Vegetable Oil We invite correspondence on your problems. You will appointed William L. Allen sales re- 

receive the advice of filtration engineers with over a quarter presentative in Albany, N. Y., area. 

of a century experience in a specific field. ; 

Fruit Juices = 

Alcohols SPARKLER MANUFACTURING COMPANY Foster Wheeler Corp., New York, has 


Seoaees MUNDELEIN, ILLINOIS appointed Pell W. Foster, Jr., vice- 
president of its newly created Equip- 


ment Div 





General Controls, Glendale, Calif., has 
appointed the following sales engi- 
neers: Wm. Stringfellow. Dallas; 
Hamilton Sudler, New York; Earnest 
Bruegel, Philadelphia; and R. Roed- 
der, Los Angeles. 


Norda Essential Oil & Chemical Co. 
Ad- 


received the National Industrial / 
vertisers Assn. Award for 1949, in 
recognition of the outstanding pre- 


for your 
ecision-accurate Detecto = DevectO 
nd counting need. imum 
yet assures you max 


+ weight discrepancies 





There’s a baw 

cific weighing at 
ee increase production, 
accuracy by making slightes 


immediately v isible. me 


DETECTO-GRAM 
HEAVY pec hoaganr 








Write for Literature 


DETECTO- SCALES - Ine. 


Nantes or rine Scaces Since teo00 KENNETH P, STEINREICH has been 
S40F PARK AVE. + BROOKLYN, 5, N. Y. elected a_ vice-president of Jacob 


SCALE ENGINEERS 1% ALL PRINCIPAR CITIES Ruppert brewery in New York. He 
joined the company in June, 1947. 
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Are hauling costs freezing your profits? 


} 


If your food profits have been nipped by old 
“Jack Cost,’’ you can thaw them out by switch- 
ing to a truck that fits your job! 


And that, of course, will be a Dodge ‘‘Job- 
Rated” Truck! 

Every part of your Dodge truck—from engine 
to rear axle—will be engineered and sized to 
haul your frozen foods at lowest cost per ton- 
mile. It will have an engine that’s ‘‘Job-Rated”’ 
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zen FOO) FRIGID goo DOUGH 


to give you plenty of power with top-notch 
economy. 


You'll be surprised at the dimes and dollars 
you'll save with a truck that fits your loads 
and your roads. 


Ask your Dodge dealer to show you how a 
Dodge ‘‘Job-Rated”’ truck can help you put the 
chill on distribution costs. See him today! 


[K one pried with the fount 
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This 30” in diameter x 16’ tube length bundle has 
Nickel Outer Tube Sheet, Steel Inner Tube Sheet 
and Nickel Tubes. Far end of bundle has inner steel 
tube sheet with Stainless Barrel (smooth machined 
finish) for packing joint. 


View of end shows detailed construction of tube 
sheet. 


We of DOWNINGTOWN solicit your inquiry for 
heavy duty shell and tube equipment fabricated of 
Aluminum, Inconel, Nickel, Phosphor Bronze, Cop- 
per, Silicon Bronze and various grades of Carbon 
Steel. Some of these are welded by Heliarc. Down- 
ingtown is experienced in building equipment with 
Bimetalic, Finned Tube and Impregnated Graphite. 


Design and construction meet requirements of 
A.S.M.E. Code or other agency specified by cus- 
tomer. Equipment of our design is sold on a guar- 
anteed performance basis or we will fabricate to 
customer's drawings. Modern facilities aavilable for 
checking welding operations by X-RAY. Write on 
your letterhead for DOWNINGTOWN literature 
on shell and tube heat exchangers. 





DOWNINGTOWN IRON WORKS 
DOWNINGTOWN, PA 
HEAT EXCHANGERS 





NEW YORK OFFICE: 30 CHURCH STREET 
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GEORGE HAMPTON, formerly gen- 
eral manager of Franklin Baker Div., 
General Foods Corp., has been pro- 
moted to operations manager of Frank- 
lin Baker, Walter Baker Chocolate & 
Cocoa, Diamond Crystal-Colonial Salt, 
and ElectriCooker. 





sentation and selling effectiveness of 
its advertisements. 


Packaging Machinery Manufacturers 
Institute has established an infor- 
mation service at its new office head- 
quarters in New York City. 


The Permutit Co., New York City has 
acquired the ion exchange business 
and trademark ‘‘lonac’’ from Amer- 
ican Cyanamid Co. 


United States Wholesale Grocers’ 
Assn.’s past president, Charles S. 
Ragland, has been appointed a mem- 
ber of the National Distribution 
Council by Charles Sawyer, Secretary 
of Commerce. 


Warren Steam Pump Co, Inc, 
Warren, Mass., has purchased Quimby 
Pump Div. of H. K. Porter Co., Inc., 
Pittsburgh. 


Deaths 


Royal Anderson, 56, district super- 
visor of Piper Baking Co., Chicago— 
July 31. 


Frederick J. Bridge, 74, retired presi- 
dent of Hydrox Corp., Chicago, and 
vice-president of National Dairy 
Products Corp., New York—Aug. 5 


William E. Brock, 78, head of Brock 
Candy Co., Chattanooga, Tenn., and 
former United States senator—Aug. 5 


Henry A. Page, founder and _ presi- 
dent of Page Dairy Co., Toledo, 
Ohio—Aug. 29. —End 
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PECTI NOLS Make Fruit Products 


LOOK as Good as They TASTE 


Pectinots bring to your fruit products eye-inviting clarity, while retaining taste-tempting 
flavor. Regardless of the product or the process, when PECTINOLS go in, cloudy sediment comes 
out—fast ! Your beverages, concentrates, syrups or spreads look as good as they taste. 


You need no special equipment to use Pectinots. Just add these special enzymes to pressed 
juices or mashed fruits, give them a few hours to break down pectic substances, then filter your 
product clear of sludge and cloudy material. Easy. Inexpensive. Effective. 


PECTINOLS are used for: PECTINOLS are effective on: 


Clarification of Fruit Juices Apples, Grapes, Citrus Fruits 
Clarification of Frozen Fruit Juice Concentrates 
Clarification of Wines 

Production of Vinegar Blackberries, Strawberries 
Production of Fountain Syrups 
Production of Flavor Extracts 

Production of Jellies Loganberries, Papaya, Rhubarb 


Cherries, Pears, Peaches 


Raspberries, Elderberries, Dates 


You'll also find Pectinots used on fruit and vegetable wastes to recover valuable solids and 
readily dried presscakes. 


‘OTHER INDUSTRIAL ENZYMES ‘TO IMPROVE YOUR PROCESSING 


Enzyme System Designation Availability Action on Substrate 


Pectinolytic PECTINOL Commercial Demethoxylates pectic substances and hydrolyzes them to 
golacturonic acid. pH range 3.5 - 

Pectin Experimental Demethoxylates pectin without hydrolysis of the galacturonic 
esterase acid chain. pH range 3.5 - 5. 








Proteolytic RHOZYME P-11 Commercial Hydrolyze proteins to peptides and amino acids. pH ranges 
Protease 15 Experimental 5.5 - 8.5. (Relative amounts of peptides and amino acids will 
Protease 16 Experimental differ for each proteolytic enzyme.) 





Amylolytic RHOZYME S Commercial Hydrolysis of starch to dextrins, maltose and glucose. Contain 
RHOZYME T-22 | Commercial both an alpha amylose and a strong glucogenic principle. 
pH range 5-6. RHOZYME S is a purified enzyme; RHOZYME 
T-22 the crude product. 


RHOZYME DX Commercial Hydrolysis of starch to dextrins. Heat stable. pH range 5.5-6.5. 














Lactose lactase A Experimental Hydrolysis of lactose 1» glucose and galactose. pH range 
6.1 - 7.5. 





For the State of California: 
A. R. Zacher Company, Inc. 
434 P Street 


Fresno, California eee A RA =& HAAS 


For Washington and Oregon: 


Duncan Equipment Company 
1907 - ith Aonee. South c OM PANY 
Seattle 5, Washington 
. . ‘ WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
All other inquiries to Philadelphia office. Write us about eee 
your problems and ideas. We'll be oo to send you Representatives in principal foreign countries 
our suggestions, samples, technical literature con- 
cerning any Rohm & Haas industrial enzymes —or Poctmes ond Rusevus ave tedemarts, Bag, US. Pes. OF. ond te 
consult with you personally, all without obligation. principal foreign countries. 


For full information regarding PECTINOLS, write to: CHEMICALS 3% FOR INDUSTRY 
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FACTS ON FILTERING 





Representative case histories on widely varied clarification problems 
condensed from field reports of Johns-Manville Filtration Engineers 





$127.50 Monthly Profit from Orange Oil Formerly Lost 


(reported by J-M Engineer H. G. Martin) 


LOS ANGELES pistrict: A citrus processor in my territory 
uses high-speed centrifuges for orange oil recovery. After 
two weeks’ operation, there is an accumulation of about 
100 gallons of sludge, which has a high content of orange 
oil. Settling and decanting this sludge yields 75 gallons of 
oil. By adding Celite to the remaining 25 gallons of heavy 


sludge formerly discarded and then pressing it, 


5 more 


gallons of orange oil are recovered. Selling for $1.50 per 
pound, this means a saving of $130.00 in additional orange 
oil per month. Deducting $2.50 for the cost of Celite used, 
the operation shows a monthly net profit of $127.50. 





Sales Appeal Improved 
with Celite 545 


(reported by J-M 

Eng. W. A. Reachke) 

CHICAGO DIS- 

trict: A trial 

run convinced 

this customer 

that he had 

much to gain 

and nothing to 

lose by using 

Celite as a pressing aid in making jelly 
from frozen grapes. 

The equipment used was a vertical 
hydraulic press. Previously, without 
Celite, the centrifuges had to be cleaned 
3 times a day. With Celite, they re- 
quired cleaning only once a day. Cus- 
tomer also noted that the cloths were in 
better condition after pressing with 
Celite. Production of juice remained 
about the same, but the jelly was much 
clearer — it had better sales appeal—and 
judging from its appearance, a con- 
siderably longer storage life could be 
expected 

These advantages were obtained by 
the addition of 20 pounds of Celite 545 
to each 900-lb. batch of grapes pressed. 


Reg. U. 8S. Pat. Of. 








—Johns-Manville 


CoQ Filter Aids 


Filter Trouble Corrected 
with Hyflo« 


(reported by J-M 
Engineer R. J. Amberg) 
DETROIT DISTRICT: 
A wine company re- 
ported trouble with 
a new filter which 
they had installed 
recently and I was 
called in to assist. 
The problem was 
to handle the settlings from several 
thousand gallons of wine without in- 
creasing the amount of filter aid which 
they had been using. The wine is pumped 
from the main cask to a 260-gallon 
mixing tank and from there to the filter. 
There are no facilities for pre-coating 
with anything but unfiltered wine. We 
put ten pounds of Hyflo in 200 gallons 
of wine in the mixing tank and circu- 
lated this until clarity was obtained. 
This was a matter of only a few min- 
utes. The clear filtrate was then turned 
to a receiving tank. The flow rate was 
estimated at 6 gallons per square foot of 
filter area per hour after filtering about 
200 gallons. 
*T. M. Reg. U.S. Pat. Off. 
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Engineering Help 
Solves Filtration Problem 


(reported by J-M 

EngineerG.F. Huber) 

BOSTON DISTRICT: 

One of my cus- 

tomers was hav- 

ing difficulty due 

to the filter pow- 

der coming 

through the ce- 

ramic filter me- 

dium. I checked the operation with 
their technical director and found that: 
incomplete venting of the air from the 
filter body during precoating permitted 
air to remain trapped in the upper part 
of the filter. This prevented the precoat 
suspension from filling the filter and 
depositing an even coat upon the stone. 
As the filtration was continued, the 
liquid level in the filter rose and gradu- 
ally displaced the air but meanwhile, 
of course, some filter aid passed through 
the stone. 

[ suggested complete air venting at 
the start of the precoating and install- 
ing a valve on the outlet side. This 
change in operation resulted in a de- 
cided improvement and, needless to 
say, the customer was greatly pleased. 





Your New Problem 
may be an old one 
to the CELITE Engineer 


These case histories show not only what 
Celite Filter Aids can do but also how 
Johns-Manville Filtration Engineers 
can help you. Small, simple changes in 
equipment or technique often lead to 
big results because J-M Engineers com- 
bine scientific knowledge with wide 
practical experience on many filtration 
problems. In addition, they have access 
to the resources of the J-M Research 
Laboratory where modern filtering tech- 
niques and filter aids were developed. 

For additional information, write 
Johns-Manville, Box 290, New York 16, 
New York. 
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Books 





Campbell's Guide to Canning Industry 
Revised for Third Edition 


CaMPBELL’s Book, 3rd Edition. By 
Clyde H. Campbell, as revised by 
Rohland A. Isker and Walter A. 
Maclinn. Published by Vance Pub- 
lishing Corp., 139 N. Clark St., Chicago 
2, Ill., 1950. 222 pages; 9x12 in.; 
leather composition. Price, $15. 


Long awaited, this revision of an 
old standby in the canning industry 
makes a weleome appearance. Those 
not acquainted with the two previous 
editions would need to be told that 
the book offers the basie principles and 
methods under which foods are pro- 
cessed for canning, pickling and pre- 
serving. This, of course, includes full 
discussion relative to destruction of 
agents that cause spoilage or inhibition 
of their action. 

Clyde H. Campbell crowned a long 
service in the food industry with the 
preparation of this book, published in 
1929 and revised in 1937. Both edi- 


tions were practically exhausted at the 
time of his death in 1946. 

In cooperation with Mrs. Campbell, 
Colonel Isker and Dr. Maelinn were 
persuaded to undertake the job of 
bringing the book up to date for the 
publication of the third edition. Colo- 
nel Isker is best remembered for his 
wartime service as oflicer-in-charge of 
the Quartermaster Subsistence Re- 
search Laboratory. Dr. Maclinn is 
chairman of the food technology de 
partment, Rutgers University. 

Without claiming to be exhaustive, 
the book runs the gamut on the pre- 
servation of fruits and vegetables, 
meats, jellies, vinegars and special 
foods. It also offers detailed pro- 
cedures on gaining and maintaining 
quality control. 

Its unusual size may make it a dif- 
ficult book to bury in a book ease, 
which may be what the publishers had 
in mind when they designed the format. 





Canners’ Bulletin 


Tomato Propucts, Bulletin No. 27-L, 
Revised. By W. D. Bigelow, H. R 
Smith and C. A. Greenleaf. Published 
by National Canners Assn. Research 
Inboratory, 1133 20th St., N. W 
Washington 6, D. C., 1950. 80 pages; 
629 in.; cloth. No Charge. 


This revised bulletin is of more than 
passing interest to canners of tomato 
products. It brings a number of im 
portant changes from the 1941 edition, 
among them being the basing of tables 
on total solids rather than on salt-free 
solids. 

Probably the most notable new fea 
ture is the addition of a chapter on 
tomato juice, developed largely on the 
experience and observation of the NCA 
laboratories. 

Copies are being sent to NCA mem- 
bers and to specified laboratories and 
agencies. Requests for further copies 
should be directed to NCA’s Washing- 
ton office. 


Agricultural Trade 


YEARBOOK OF Foop AND AGRICULTURAL 
Sratistics—1948; VotumME II: Prades. 
Food & Agriculture Organization of 
the United Nations, 1950. Order from 
International Documents Service, Co- 
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lumbia University Press, 2960 Broad- 
way, New York 27, N. Y. 261 pages; 
821034 in.; paper. Price, $3.50. 


This is the first of the FAO Year- 
books that international trade 
statistics in foods and agricultural 
commodities. Volume I of the 1948 
yearbook, giving production statistics, 
has been out for about a year; and 
Volume I of the 1949 yearbook has 
also appeared recently. 

Statistics cover the prewar years 
and 1945, 1946, and 1947. For some 
major commodities, figures are also 
given for the 1947-48 season. Disloea- 
tions brought on by the war have made 
it difficult to balance the statistics 
shown. Absence of U.S.S.R. statistics 
has also made it difficult to compile 
complete data. 

Most of the bilingual 
(English and French). There are also 
Spanish. 


gives 


volume is 


some explanatory notes in 


Technical Reviews 
AnnuaL RevIEW OF BIOCHEMISTRY, 
Vol. XIX. Edited by J. M. Luck, 
H. S. Loring and G. Mackinney. Pub- 
lished by Annual Reviews, Inc, Stan- 
ford, Calif., 1950. 596 pages; 64%429 
in.; cloth. Price, $6. 

At least 10 of the 22 


topics dis- 


1950 





MONARCH 
NOZZLES 
SOLVE 
YOUR 
SPRAY 
PROBLEMS 


in Many Food Processing 
plants Monarch Spray 
Nozzles are used to... . 
Wax Fruits 

Rinse Vegetables 
Powder Milk 

Dry Eggs 

Wash Filter Cake 
Humidity 

Banana Rooms 


Remember 


if the liquid can be sprayed 
with direct pressure Monarch 
can furnish the Nozzles. 


Send for Catalogs 
6 Aand6C 


MONARCH MFG. 
WKS., INC. 
2517 E. Ontario Street 
Philadelphia 34, Pa. 


(Vol. p. 1802) 


163 





cussed in this latest volume in the 


YOUR CHOICE OF 3-A APPROVED long series will be of interest to the 


wi\ ~ "DUMPS food chemist. And most of the re- 
VIKI NG nYolaliveys maining 12 are likely to get more than 
a passing glance from the food chemist 
25-35-50-90 G. P.M. 7 4 nt has them within easy reach. 

a The ten chapters that bear directly 
upon food production are: Biological 
Oxidations, by V. R. Potter; Pro- 
teolytic Enzymes, by M. Laskowski; 
Nonoxidative Nonproteolytic Enzymes, 
by P. P. Cohen and R. W. MeGilvery; 
Carbohydrate Chemistry, by M. L. 
Wolfrom and J. M. Sugihara; Chem- 

- istry of Lipids, by H. J. Deuel, Jr.; 
CONVENTIONAL Chemistry of Amino Acids and Pro- 


DRIVES . - WA 
Conventional drives, flat teins, by R. K. Cannan and M. Levy; 


ee 


REPLACEMENT PUMP COMPLETE “SANITOR” 
Fits your older Viking The complete Sanitor unit belt above and V-belt below, Water-Soluble Vitamins, by E. E. 
equipment bringing it up to with sanitary motor and V- as well as gear, direct and Snell and L. D. Wright; Fat-Soluble 
date with the latest 3A ap- belt drive enclosed in base up-right —— can be fur- Vitamins, by T. Moore; Nutrition, by 
proved sanitary pump. Solid with sanitary legs, and pull nished wit ; senggy pump. H. M. Sinclair; and Biochemistry of 
dairy metal construction. about casters if desired. Ve hh : Antibiotics, by H. E. Carter and J. H. 
Ford. 


Send today for free bulletin Government Publications 


DIOOE & EI00E for complete 


Pred ithe rs INDUSTRIAL MOBILIZATION PROGRAM. 


The Munitions Board, Manual No. 40-1. 
Price 75c. A new manual to guide 
the military departments, other govern- 
ment agencies, and industry in coordi- 
P UMP C OMPANY nated planning for the production of 

materials that would be needed in event 
of war. 





Cedar Falls, lowa 
PropucTION ALLOCATION MANUAL. 
Munitions Board, Manual No. 90-1. 
Price 75c. Production planning for 
emergency procurement. Deals with 
NICHOLSON TRAPS procedures and priority arrangement 


that would take effect in any major 
UP STEAM FLOW 50% | | °°" 


for Leading Processor -: : These recently issued documents are 











available, at the prices indicated, from 
the Superintendent of Documents, 
Government Printing Office, Wash- 


a chemical maker who recently replaced ington 25, D. C. When no price is 
indicated, the pamphlet is free and 


a mechanical trap with Nicholsons. This : 

cut cooking time from 105 to 55 min., a : should be ordered from the Bureau 
gratifying speed-up of 48%. Also widely ; responsible for its issue. 

recommended for their effective venting 
of non-condensible gases in critical ap- & Farm Propuction, Disposirion, AND 
pllcstions. Income FRoM MiLK, 1948-49. Bureau 
5 TYPES FOR EVERY PURPOSE—process, . of Agricultural Economics. Mimeo- 
heat, power; size 44" to 2”; press. to ; graphed. A statistical summary. 

225 Ibs. BULLETIN 450 


A striking increase in steam flow from 
2000 to 3000 Ibs. an hour is reported by 





AGrICULTURAL Sratistics 1949. U. S. 
Department of Agriculture. Price 
$1.75. Latest of series which brings 
together each year the more important 
series of statistics compiled in the 
: Agriculture Department or in other 
y na departments whose work concerns 


HIGH-PRESSURE FLOATS — Stainless, agriculture. 
monel, plated steel. Welded. All sizes . . 
and shapes; for operating mechanisms ! “a FIisHERY STATISTICS OF THE UNITED 
and as vessels. 2-day delivery. BULL. 348. : Srates 1946. By A. W. Anderson 
i and E. A. Power. Fish & Wildlife 
W.H. NICHOLSON & CO., 193 Oregon St., Wilkes-Barre, Pa. Service, Statistical Digest No. 19. 


‘Ss 4 Price $1.00. —End 
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the most concentrated 
commercial monoglycerides 


DISTILLED MONOGLYCERIDES’ 
: S 


_ 


Two types available... 


TYPE 18-85 


A plastic fat made from 





refined cottonseed oil. 


TYPE 18-05 
A flaked solid glyceryl 


monostearate. 


Send for samples 


We'll be glad to send 
samples, specification 
sheet, and quotations. 


Write, wire, or phone. 





DISTILLATION PRODUCTS caccdccorrcee o)5o é 


723 Ridge Road West, Rochester 3, N. Y. 

Division of Eastman Kodak Company 

570 Lexington Avenue, New York 22, N. Y. 

135 South LaSalle Street, Chicago 3, Ill. 

Gillies & Loughlin, Los Angeles and San Francisco 

“Myverol” is a trade-mark, Charles Albert Smith, Ltd., Montreal and Toronto 





Distillers of Oil-Soluble Vitamins and Other Concentrates for 
Science and Industry; Manufacturers of High Vacuum Equipment. 
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AH Unit 


AH fan section being assembled 


no 

other 
air 
handling 
unit 


CAN MATCH ALL THESE FEATURES 


Superior, rugged construction and sound engineering have brought wide 
acceptance to Westinghouse Air Handling Units. 
What's behind this record... 


1. CONSTRUCTION -—Sectionalized casings have welded, gusseted 
structural angle frames, half-inch rigid internal insulation. Rotating parts 
are heavy and rugged. Result—Non-distortion in shipping, easier assembly, 
smooth operation, better appearance, lower maintenance costs. 


2. FLEXIBILITY — Westinghouse sectionally designed components— 
fans, heating and cooling coils, filters, mixing boxes, bases and drains— 
can be assembled for any air handling operation. Result—Installations 
“tailor-made” to vour particular job requirements 


3. PERFORMANCE-— Westinghouse Silentvane fan wheels 
are known for their stable non-pulsating air flow, silent operation, 
and non-overloading horsepower characteristics 

Result—Long, trouble-free service life 


AV Unit . 
Behind these important features is the UNDIVIDED RESPONSIBILITY of 


Westinghouse for every major part. No other manufacturer today offers this 
“plus” value. For complete information on how Westinghouse Air Handling 
Units—either Type AH (Horizontal) or Type AV (Vertical)—will meet your 
needs, contact your local Sturtevant office, or write to Westinghouse Electric 
Corporation, Sturtevant Division, Hyde Park, Boston 36, Massachusetts. 


you CAN BE SURE...1F ITS 


Westinghous 
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Catalogs, Bulletins____ 


Food Plant Equipment 


Vertical Turbine Pumps A 

Construction details, types of drive and 
typical installations of vertical deep well tur- 
bine pumps are presented in 20-page Bulletin 
4700. Capacities vary from 12 to 3,000 gpm.— 
The Deming Co., Salem, Ohio 


Tubular Heat Exchangers B 

Process Applications of Heat Exchangers, 20 
pages, features diagrammatic operating sketches 
of 16 different tubular heat exchanger models 
and many process applications. Construction 
details are also given.—The Patterson Foundry 
& Machine Co., East Liverpool, Ohio 


Continuous Meter Cc 
The Rotodip meter, described in 4-page 
Bulletin 65-G1, continuously measures out and 
feeds at adjustable rates all kinds of low vis 
cosity liquids and suspensions that can be 
handled satisfactorily in a volumetric feeder.- 
Omega Machine Co., Providence ], R. I 


Ammonia Compressors D 
Newly developed “Y’”” ammonia compressors, 
both single- and two-stage, are covered in 
Bulletin C-1100-B-36. Outstanding features in 
clude: Water-jacketed cylinders and_ heads, 
babbit-faced box section crossheads, low-pres 
sure piston, self-draining cylinder, and full- 
floating hollow crosshead pins—Worthington 
Pump & Machinery Corp., Harrison, N. | 


Dust Controls E 

Improved Airmat dust control units are set 
forth in 8 page Bulletin 280B. Maker reports 
fixed spacer between pockets provides better 
sealing; the dust box is panel constructed; and 
increased head room facilitates pocket removal 
—American Air Filter Co., Inc., Louisville 8, 


Ky. 


Steam Jet Syphons F 

Full line of steam jet syphons, which oper- 
ate on jet principle utilizing energy of steam 
under pressure to pump, heat, mix liquids and 
handle solids, is illustrated in 24-page Bulletin 
2-A—Schutte & Koerting Co., 12 & Thompson 
St., Philadelphia 22 


Stainless Steel Valves G 

Contained in Catalog 52, 48 pages, are en 
gineering drawings, weights, dimensions, size 
ranges, materials, corrosion data, nomenclature 
and design information on stainless steel valve, 
accessories.—The Cooper Alloy 
Hillside 5, N. ] 


fittings and 
Foundry Co., 


Centrifugal Pumps H 

Stainless steel sanitary centrifugal pumps 
are treated in 20-page Catalog 250. Also in- 
cluded are comparative viscosity of fluids at 
varying temperatures, how to figure head of a 
pump, suction and discharged piping, and 
effect of speed changes on capacity, head and 
horsepower.—Tri-Clover Machine Co., Keno- 
sha, Wis. 


Strainers and Separators 1 

Y- and T-type strainers, suction strainers, 
multi-flow separators, and receiver-separators 
are particularized in 16-page Bulletin 46-50A. 
—American District Steam Co., N. Tonawanda, 
N.. 7. 


Vibrators J 
Detailed in Catalog 105, 12 pages, is line of 
vibrators. Featured are 29 mountings and 14 
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piston diometer sizes that are capable of pro- 
ducing a wide range of vibration densities.— 
Cleveland Vibrator Co., 2828 Clinton Ave., 
Cleveland 13. 


Separating Screens K 

How “Gyrocentric’” screens are used for 
both wet and dry separation is detailed in 24- 
page brochure. Specifications and drawings are 
included, with over 22 models illustrated.— 
The Patterson Foundry & Machine Co., East 
Liverpool, Ohio. 


Pinch-Type Flexible Valves L 

Performance charts, photos and drawings of 
line of natural and synthetic rubber pinch- 
type “Flex-Valves” are given in 16-page Bulle- 
tin 455. Valves are made of Neoprene, Buna 
N, Buna S and Butyl.—Flexible Valve Corp., 
Palisades Park, N. ] 


Mixers M 

Line of “Unique” mixers is pictured in 24- 
page Catalog 32F. Both horizontal and vertical 
mixers, with belt and motor drives are shown. 
—Mercer-Robinson Co., Inc., 30 Church St., 
New York 7. 


Screw-Type Rotary Pumps N 

Designed for pumping light or viscous liq- 
uids, general service rotary screw-type pumps 
are fully detailed in 8-page Bulletin L313A-B. 
Capacities range up to 85 gpm., pressures to 
150 psi.—De Laval Steam Turbine Co., Tren 


I 
ton 2, N. ] 


Steam and Air Traps Oo 

Capacity tables and sizing information on 
steam and air traps is presented in 4-page 
Bulletin 101. Listed for first time are new 
“Venturo-Valves.”"—The C. FE. Squires Co., 
18502 Syracuse Ave., Cleveland 10. 


Feeders P 

Bulletin 10-D1A, 4 pages, illustrates follow- 
ing types of feeders: Belt-type gravimetric, loss- 
in-weight gravimetric, groove disk, universal, 
precision solution, rotodip solution, and roto- 
lock.—Omega Machine Co., Providence 1, 
Rt 


Aftercoolers, Separators, Filters Q 

Equipment for removal of water, oil and 
pipe scale from compressed air systems is 
in 8-page Bulletin 176. Shown are 
yclone separators and air filters. 


Park Dr., 


described 
iftercoolers, 
—R. P. Adams Co., Inc., 225 E 
Buffalo 17 


Air Traps R 
Used for automatic drainage of moisture 
from compressed air intercoolers, aftercoolers, 





Free Literature—New Quick Way 


Any of these very-latest catalogs, bul- 
letins, circulars or folders will be sped 
to you gratis. It just takes a few seconds 
with a pencil. Suppose, for example, 
you want the literature marked “N” 
here on page 167. Simply take one of 
the special Reader Service postcards in- 
side the front cover and circle the 167N 
Sign at the bottom and mail—-no stamp 
needed. Then the material will be on its 
way to you. 





1950 





Anns 


Assy 


A Cambridge Balanced Belt whisks frankfurters and 
bacon through the packaging operation. Open mesh 
and stainless steel construction permits caustic or 
steam cleaning and meets ail sanitary requirements 


with Cambridge 
WIRE BELTS 


Cambridge Wire Belts are efficient workers 
in your field. They serve in heat, cold, 
corrosive and wet processes; through pack- 
aging and assembly operations—moving 
quickly or slowly at constant or varying 
speeds. Wherever a material can be pro- 
cessed during movement, a Cambridge 
belt can, and does, save time, money and 
floor space. 

Cambridge offers you a modern engineer- 
ing staff with experience in your field and 
skilled workmen to produce the right belt 
in the correct mesh and weave, metal or 
alloy to perform your operation better . . . 
for longer. 


Consult your Cambridge representa- 
tive—look under ‘‘ Belting, Mechani- 
Classified Telephone 


cal’ in your 


Directory or write direct 
FREE BOOK—Famous 
throughout industry as the 
most valuable reference 
work on belts and con- 
veyor systems. Write for 
your free copy... 


Cambridge 
Wire Cloth Co. 


Dept.Q * Cambridgel0,Md. 
Wire cloth en: Also specialized 
wire fabrications 


1AL cities 


° s onaed 
in rolls jaa 


vee 
OFFICES IN PRINCIPAL INDU 
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receivers, separators and drip points, air traps 
are particularized in 4-page Bulletin 202.— 
Armstrong Machine Works, Three Rivers, 


UNITED Mich. 
STATES a Filter Presses A 


Data on filter presses and special chart are 


COLD contained in 4-page leaflet aimed to make 


(0) J THE picking the right size press easy —D. R. Sperry 


& Co., Batavia, IIl. 
NATION’S FOODS 
Diatomaceous Filters B 
Six-page brochure illustrates how “‘Diatomite” 


a Hi i Cc A G re) filters work. Slurry feeder, filter leaf, cleaning 
of leaves and sluicing devices are explained.— 
2055 West Pershing Road (Zone 9) Enzinger Union Corp., Angola, N. Y. 


D A L L A Ss Automatic Speed Controls Cc 


New line of automatic speed controls for 
1114 Wood Street (Zone 2) rotary motion is described in 8-page Book 


0) t T 2349. Electronic, hydraulic, pneumatic and 
D E T R mechanical systems are covered.—Link-Belt 
(United States Warehouse Co.) Co., 307 N. Michigan Ave., Chicago 1. 
1448 Wabash Avenue (Zone. 16) : 

Electric Trap D 


KANSAS CITY Four-page folder sets forth operation and 
typical installations of an electrically operated 

500. East Third Strect (Zone 6) trap for pumping and lifting service, or for 
draining vacuum lines—The Johnson Corp., 


= 10) RT L AV AC 7.\ Three Rivers, Mich. 


TERR. F O.\Box 176 Materials Handling 
UNITED STATES COLD STORAGE CORP. 
Wheel, Belt and Roller Conveyors E 


MODERN FORTRESSES FOR Portable wheel, roller, and standardized and 
portable belt conveyors are pictured in 12-page 
N 
GUARDING THE NATION’S FOODS » gpg ely ccna Pass 


Ellwood City, Pa. 




























































































Truck Casters and Wheels F 
Line of truck casters and wheels is detailed 





in 50-page Catalog K-35. Included for aid in 
quickly and accurately choosing right caster 
for any type of service is 12-page Caster Selec- 
tor bulletin——Bond Foundry & Machine Co., 


Manheim, Pa. 


TUBULAR CHAIN OR CABLE 


E Y FR — Conveyor Equipment G 
O US. Pats. & Pats. Pend. File-size 48-page booklet pictures complete 


line of company’s products. Large portion 
deals with conveyors, and conveyor accessories. 


Feeding or Processing —The Jeffrey Mfg. Co., Columbus, Ohio. 


CONTINUOUSLY] | come 


Recommended for bulk grain, 
UNDER chemicals and other pulverized granular free- 
flowing materials is a new model carloader 
e r e ye Ss U r e described in 4-page Bulletin 27. It can ac 
commodate two trucks at a_time.—Sprout, 
or Waldron & Co., Inc., Muncy, Pa. 


Cutaway view of ‘ V 
Hapmon PNEUMATROL as aqacuum Circular Bin Discharger 1 
it is mounted on the New Bulletin 250, 4 pages, describes circular 
! UN 29, pages, Gescri Cl iF. 
Hapmen Tubular Conveyor RED UCE S Cc oO S T $ ° bin dischargers designed for handling pulver 
a a Lie | giinkel ake ae 
HAPMAN PNEUMATROLS, used integrally with the ize 3 nse gen ——e and soft lump ma 
An inner sleeve of rubber or other Hapman Tubular Conveyor, now make possible the i oe a es et ee, See 
matericl, depending on type ond contin fond d/ A bi charge by gravity, or may aerate and surge 
Reema mera: sak arate vous feeding and/or processing of flowable through too rapidly.—Stephens-Adamson Mfg 
vyies ; materials into and out of pressure or vacuum zones. Co., Aurora, Ill. 

ae se This development enables food and chemical prod- 
ucts to be processed while being conveyed from one Hand Lift Trucks J 
with o Hopr r Convey THIS FOLDER BELONGS point to another, or I'wo 4-page bulletins particularize hand lift 
the PNEUMATROL tas seals or IN YOUR FILES aes you can handle truck models. One covers “Red Arrow”’ single- 
corks to retain pressures while pe aaa 4 bi ) products into and stroke mechanical lift trucks with capacities 
mitting the continuous possage of “ PNE MATR ati, | out of processing from 2,500 to 5. Ib. Other gives details on 
the solid circular flights through relia Aaa oso / zones, eliminating “Hydromatic” fluid ram lifts, with capacities 
them ven Y . Re, time-consuming to 8,000 Ib.—Lift Trucks, Inc., 2423-35 Spring 

SALES OFFICES IN PRINCIPAL CITIES 0 oesnpai, batch methods. ee ae ee 


HAPMAN CONVEYORS, Inc. 630-a GIBSON ST. sagged ion aa 


If-testing feed zh 
Division HAPMAN-DUTTON COMPANY e KALAMAZOO 6, MICH. vepunaies.” 2 teteaek ie Goan eee 








using tw 
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Newly Designed 





Walwort 





Valves 





to combat 


, steel 
Walworth 150-pound Stainless Steel Gate Valve 


. available in sizes Y2 to 3-inch, screwed; 
YW to 12-inch, flanged. 


of stainles 
. Nickel 
ing Bronz© 


Made 
Mone! 


acid-resist 
Ni-resist 


— ENGINEERED 
AND TESTED FOR TOUGH ...HARD SERVICE 


Walworth offers a comprehensive line of valves 
made of several cast stainless steels and special 
alloys for piping services where corrosion is a fae- 
tor. These valves are available in Gate, Globe, 
Angle, Check, and Lubricated Plug types. 

Gate, Globe and Angle Valves have outside screw 
and yoke construction, thus keeping the stem 
threads out of contact with the corrosive material 
in the line. They also have a two-piece bolted gland 
with ball-type gland follower to prevent binding 
the stem when packing bolts are tightened. Gland 
eye-bolts can be conveniently swung out of the 
way without danger of loss when the gland is lifted 
for repacking. 

Gate Valves have taper seats with a unit consist- 
ing of two flat faced discs supported by a carrier 
on the end of the stem. The discs are of a proven 

Walworth 150-pound Stainless Steel Globe Valve . . . avail- ball-and-socket type. They are free to rotate and 
able in sizes 1/2 to 3-inch, screwed; 2 to 6-inch, flanged adjust themselves to the body seat angles, assur- 
ing tight seating with no possibility of sticking 

in any position. 
ee chiara uta ae Wenlcaitts For further information about Walworth’s 
300-pound Stainless Steel " ‘ full line of corrosion-resistant valves, see vour 


Gote Valve .. . available in Walworth distributor. 
sizes 2 to 6-inch, flanged. 


WALWORTH 


valves and fittings 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT 
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repose or board 


Scale Co., Clifton, N. J 





| 3849. It embodies a true scale that weighs a 
M AUTOMATIC STEAM | prescribed mass of material irrespective of such 
| variables as belt speed or tension, angle of 
| skirt f friction.—Richardson 


A 


Pneumatic Conveyors, Bag Filters 
M / N / M U M 0 p SPAC |  Four-page Bulletin 1003 pictures operation 
eee of multi-bag filters and pneumatic conveyors.— 


Dracco Corp., Cleveland 5. 





Troughing and Return Idlers B 

Two new folders describe troughing and re- 
turn idlers that feature ‘snug’ design and 
permanently lubricated ball-bearings or roller 
bearings —The Conveyor Co., 3260 E. Slauson 
Ave., Los Angeles 58 


THE KANE fete ck 2 


Recording Gages Cc 


Complete information on line of recording 


gages is given in 32-page Bulletin G621. Types 
covered are pressure, vacuum, low range draft 
and pressure, and absolute pressure gages, and 

20 


barometers.—-The Bristol Co., Waterbury 2 
Conn 


Manometric Gage, Incubators D 
New 20-unit ““Manometricon” for micro gas 
reactions and an incubator for metabolic stud- 


ies are detailed in 10-page Bulletin 675.- 
Precision Scientific Co., W. Cortland 
St., Chicago 47. 


; wise ; Photoelectric Colorimeter E 
Each KANE BOILER PACKAGE is Bulletin 409, 4 pages, describes new photo- 
electric colorimeter. It is said to be fast, but 
accurate, and easy to operate.—Photovolt 








. ; carefully considered by us as an “indi- 


] r + . . . 4 
The KANE Boiler is built to vidual” job,—from the customer’s re- Corp., 95 Madison Ave., New York 16 


A.S.M.E. spec = ations, in f : 
sixes to BOP... Ck ns cs quirements to the finished unit. And 
s Sea ee Direct Current Recorder F 
each BOILER PACKAGE is a com- Construction features and specifications of 
portable direct current recorder are outlined 
; , ° , _ in 4-page Publication TP-18-A. Minimum 
includes: the correctly sized KANE full i range is 100 microamperes; maximum 


Automatic Gas-Fired Boiler complete 5,000 milliamperes.—Wallace & Tiernan, 
Belleville, N. J] 


pact, self-contained steam source that 


with gas burner and controls to main- 

tain required steam pressure; and an Plant Supplies 

M-K-O Automatic Boiler Feed system : ; ' 

lesi 1 Re z 1 Corrosion Resistant Materials G 
designed to return condensate ant Applications and specifications of 8 corro- 
sion-resistant materials are presented in 16- 
ae oe Ee ee page Bulletin L. Materials discussed are Tygon, 
highe t operating effic lency. Tygoflex, rubber, Resilon, ceramics, Duralon, 
acid-brick and cements, and lead.—vU. S. 
Stoneware, 60 E. 42 St., New York 17. 


supply make-up water as required for 





siemens sinicean sl 


The M-K-O Automatic Boiler 


Feed returns condensate and 


Engineered Steam at its best with four 
decades of experience at your disposal Anti-Corresion Alloys H 
supplies small quantities of so. send vour steam problem to us Process equipment that resists corrosion is 
hot water as needed to the ; ‘. listed in 8-page Catalog K. Alloys used are 
KANE Boiler. for study and recommendation. Duriron, Durichlor, Durimet 20, Chlorimet 2 
Chlorimet 3 and Durco D-10.—The Duriron 
Co., Inc., Dayton 1, Ohio 


WE HAVE MOVED and will now serve Antiseptic Hand Soap I 
you from our modern newly completed Re pradher sar atabg ey gpa ony 
Factory and Office Building. Our new Bae canene tat’ uan Pe ae 
mailing address is as given below. woe 7. pa Pg ge g 42-16 


Labels J 


ENGINEERED STEAM AT ITS BEST All types of labels for nearly every conceiv- 
able plant use are pictured and specified in 
32-page booklet—Ever Ready Label Corp., 357 

Cortland St., Belleville 9, N 


MMEARS:KANE:; OFELC E LOI | Motive Power Batteries K 
A new casting technic aimed to eliminate 


] 


CHURCH ROAD, UPPER MERION, PENNA. grid porosity and also a long-lasting positive 


plate are features of six new rubber jar batter- 


FOUR DECADES OF AUTOMATIC GAS-FIRED BOILER MANUFACTURING EXPERIENCE . me few Gududiral tracks: Wack is deisel ica 





170 = (Vol. p. 1809) FOOD INDUSTRIES, OCTOBER, 1950 





PEP-0-ROL 
MA.R 


Closely approximates 
ener: of 13 reasons why 


BLACK PEPPER CARD-0-MAR MM&R MAGNATEST 


SPICE OILS 


Me zR GIVE BETTER RESULTS 


Closely approximates 
the flavor of 


CARDAMOM Oil . make it possible to flavor your 


product uniformly. 


1, more economical. 





‘Low-cost blends of pure 


. cannot cause discoloration. 


. do NOT mold. 


Spice Essential Oils...perfected in the laboratories of W 


release 100% of flavor 
"Soaked, 


S THE MARKET in Black Pepper and Cardamom . prevent introduction of rodent 
A grows increasingly critical, more and more food excreta, hair or pellets, insects 
processors are turning to MM&R’s natural replace- or insect fragments, etc. 
ments — PEP-O-RoL and CARD-O-MarkR MM&R. Here 
are two scientifically perfected oils that can be used 
successfully in place of the spices they duplicate, Yet 
they cost many times less! 


. always constant in flavor value 


. easy to measure in exact 
quontities. 


Whether you use Black Pepper and Cardamom in - take up less storage space 


crude spice, dry spice or Essential Oil form, you'll be 
amazed at the case with which these spices can be 
replaced in whole or in part by PEP-O-ROL and . decrease freight expense 
CARD-O-Mark MM&R. 
+ prevent losses due to exposure 
Write MMER Technical Service Dept. today during storage. 
for full information. 


than crude spices or flavored 
salt or sugar. 


. easy to blend. 


ms nat l t » wel put pre essential 


- prevent overflavoring of 
FREE! An gee ortant technical paper — in the form of questions and prepared food products during 
answers — that will give you a clear and com plete shelf life. 
picture of the place of Spice Essential Oils in the 

flavoring of food products. Write for tt now! 


Macnus, Mase s Revwaao,tnc. 


(aimee ONE OF THE WORLD 5 GREATEST SUPPLIERS OF ESSENTIAN Olid 








16 DESBROSSES STREET, NEW YORK CITY + 221 NORTH LASALLE STREET ca 





i LOS ANGELES: BRAUN CORP. + SEATTLE, PORTLAND, SPOKANE: VAN WATERS AND ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN CO 
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data sheet—Gould Storage Battery Corp., 
Trenton 7, N. J. 


Photographic Materials A 

Modern Drawing & Document Reproduc- 
tion, 16 pages, illustrates improved methods 
of reproducing tracings, blueprints and opaque 
drawings on paper, film and cloth.—Eastman 
Kodak Co., Rochester 4, N. Y. 


Fast-Selling Thermo-Adhesive B 

Known as “Imac BT,” new fast-setting, hot- 
strength thermo-adhesive is fully detailed in 
6-page bulletin. It is available on White Litho 
and Kromekote cover stock.—Nashua Gummed 
& Coated Paper Co., Nashua, N. H. 


Adhesives Cc 

Materials for which adhesives are specifically 
recommended and the method by which the 
most effective bond is created are covered in 
8-page Catalog Section 9160.—The B. F. 
Goodrich Co., Akron, Ohio. 


Miscellaneous 


Frozen Dessert Information D 

A Handbook on Frozen Desserts gives the 
ice cream manufacturer a summary of useful 
information aimed at all-around quality im- 
provement.—American Maize-Products Co., 
100 E. 42 St., New York City. 


Solvent Extraction E 
Comparison between new liquid-liquid sol- 
vent extraction and fractional distillation is 
presented in 8-page Bulletin 12. Multi-stage 
NVEY MATERIALS liquid-liquid extractors are illustrated.—Otto 
¢o H. York Co., Inc., 69 Glenwood PI., East 


Orange, N. J. 


fast, easy and at low cost Research Facilities Shown F 


Commercial research and testing facilities 
used in grain and flour milling, and other food 
. ; : fields are described in 32-page bulletin. These 
Write for Bulletin : testing accommodations are reported available 
to industry on a non-profit basis.—Allis-Cal- 
mers Mfg. Co., S. 70 St., Milwaukee. 


Sanitation in Meat Plants G 

New 34-page publication, How to Cut Sani- 
tation Costs in Meat Packing Plants, is now 
available. It covers all plant cleaning opera- 
tions.—Oakite Products, Inc., 22 Thames St., 
New York 6. 


Sludge Control Valve H 
Anyway you look Complete design data on telescoping sludge 
control valve is given in 4-page Technical 
Supplement TV. The valve is designed to 
A here provide positive and visual control of sludge 

eee Ahere is no mon: withdrawal from hoppers of settling tanks.— 
ey in moving bulk materials by American Well Works, Aurora, III. 


at it, matertals hand- 
ling is a non-productive 


antiquated methods. That's why 
the Who’s-Who of American tndus- Flavor in Foods J 

Formulas and methods for improving flavor 
Sod eA Ted oVevdr in foods, by use of monosodium glutamate and 
ee ee eo CY Ors. hydrolyzed vegetable proteins, are offered in 
They are self-contained vibrating conveyors 12-page pamphlet—The Huron Milling Co., 
9 Park Pl., New York City 7. 


try are cutting costs and speeding up 


ready to set in place and use. Easy installation on-your floor, below 
your floor or suspended from wall or ceiling. 


Widely used for long runs, short runs, hot and cold materials. Story of Aluminum J 


; Special 96-page w boo! 
Meets the most rigid sanitary requirements. Tubular and covered cpocis page wire-bound k, The 
A-B-C’s of Aluminum, is a complete past-and- 
pan models successtully used under explosive conditions. Low first present history of this broadly used metal. 
Text is divided into three sections, as indicated 
by title: A for Alloys, B for Benefits, and C 
> t t 4 i 
lengths, widths and capacities. for Consumption. Notable feature is series of 
: 69 pictures and charts graphically 
P gtap y Ua 
product from raw ore to final fabrications. 


AJAX FLEXIBLE COUPLING CO. INC. ficomce 6f lisiiod supely, compeny aike Gat 


fi Id those interested in book support their requests 
Wes ie New Y rk with direct communications on their own com- 

z ° . pany letterheads)—Reynolds Metals Co., 2500 
S. Third St., Louisville 1, Ky —End 


cost .low operatng cost...low Maintenance cost. 
Available in open or closed pan and tubular types in various 
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Test Rack, equipped with 
Ross standard ejectors 
for a wide range of 
operating conditions 


Two Ross Decalos 
rators (vocuum re- 
frigerdting units) 

in western dairy 

plant 


STEAM JET EJECTORS 


preeeen™ 
Your conditions may be classed “special”, or you 
may consider them “normal”. But to Ross. most 
conditions are standard, are quickly met by long. 
diversified engineering experience . . . highly 
developed plant skills. 
For during the many years that Ross has been 
designing and fabricating steam jet ejectors 
starting with their use on surface condensers and 
following with the more general, industrial 
applications on vacuum refrigeration, vacuum 
distillation and oil deodorizing equipment, Ross 
engineers have gained the position and_ the 
reputation of dealing with any problem quickly,  Y3<ve", 
practicably, economically. equipment 
As a result of such experience, Ross has been iunesie 
able to standardize ejectors . . . to establish a pot pet? so 
series of standard frame sizes. Therefore, by sim-  stondard  eiec 
ply selecting the most suitable size steam nozzle oa comment 
and other parts, normal requirements can be — %9y been ell 
quickly accommodated. And by the same token, “ : 
so-called “special” conditions are quickly met, pe en eal pl: skye hansen Ross em 
too... some through modification of standard i pele pod cana wee he pape 
units... others through individualized engineer- stage units, with or without surface or barometric 


ing and fabrication. inter and after condensers. Feel free to consult. 


ROSS HEATER & MFG. CO., INC. oinion o Ansmcar Reouaton & Standard Sanitary courornon 1443 West Ave., Buffalo 13, N. Y. 


In Canada, Horton Stee! Works, Limited, Fort Erie, Ont. 


OO OO OO OO Sonne seccoen and umausig LA AAAAA AAA AS 


ARD @ AMERICAN BLE ETROIT LUBRICATOR @ KEWANEE BOILERS @ ROSS HEATER @© TONAWANDA !RON 
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C Me SHOREHAM serves 


2,000 fruit cups at one time... 


Seven Jamison cold storage doors in the salad kitchen 

at The Shoreham Hotel completely metal clad with polished 

stainless steel and equipped with chrome plated hardware. At Washington’s Shoreham Hotel the fruit cup and 
salad always have that crisp, freshly prepared taste 
whether the party consists of two or two thousand. 
You'll find the secret in advance preparation and 
storage at exactly the right temperature to maintain 
crispness and flavor. 


Easy access to the shallow salad cooler is provided 
by a group of Jamison stainless steel cold storage 
doors. They match in attractive appearance and ease 
of cleaning the all-tile kitchen where they are instailed. 


You will find a Jamison door for every cold storage 

requirement. The line of standard doors will meet 

most needs and special designs will be built to your 

specifications. For full information on the line of 
The leader for more than 50 years Jamison doors, request Catalog 175. 


JAMISON COLD STORAGE DOOR CO. + HAGERSTOWN, MD., U. S. A. 
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Pa fe a iS Flow Stubborn Materials 
Thru Bins, Hoppers 

Oil Recovered From Fish Livers By Macera- Tocopherol-Containing Vegetable Oil Ex- 

tion and Centrifuging—K. J. Sarland to tracted By Countercurrent Flow of Liquefied 5 > 

Aktiebolaget Separator, Stockholm, Sweden.  Paraffinic Hydrocarbon Solvent For Concen- And Chutes 


No. 2,507,614. May 16, 1950. tration of Vitamin E—A. W. Hixson, Leonia, 
N. J., and R. Miller, New York City, to The 

Fish and Meat Heat-Treated in Retort Fitted Chemical Foundation, Inc. No. 2,508,387. 

With Shelf Units Interconnected to Convey May 23, 1950 

Steam to Highest and Lowest Shelves With 

Outlet for Connection to Vacuum Pump Shortening For Batters, Doughs, and Like 

V. M. David, Vancouver, B. C., Canada. No Made to Contain From 12 to 30 Percent By 

2,507,891. May 16, 1950. Weight of Glycerol Monoester or Propylene 


Glycol Monoester—E. B. Jaeger, Philadelphia. 
Sugars Electrolytically Reduced to Polyhydric No. 2,508,393. May 23, 1950. 


Alcohol—H. R. Hefti and W. Kolb, Zurich, dé 
Switzerland. No. 2,507,973. May 16, 1950 Quantity of Mix Delivered Into Freezing “Pulsating Magnet” 
Chamber Automatically Proportioned to De- 


Wax Extracted From Sugar Cane Filter-Press sired Quantity of Frozen Product to Be De- 
Cake By Action of Countercurrent Flow of livered—A. J. Tacchella to Steady Flow 
Heated Water-Immiscible Organic Solvent— Freezer Co., Portland, Ore. No. 2,508,435. 


O. J. Swenson, Ithaca, N. Y., to The Cuban- May 23, 1950. 


American Sugar Co., New York City, and 

S. C. Johnson & Sons, Inc., Racine, Wis. No Granular Foodstuffs Coated With Three Lay- 

2,508,002. May 16, 1950 ers of Enrichment Containing Riboflavin, Thia- 

min, Niacin, and Iron Salt With Aid of 

Citrus Products Dried to 0.05 Percent Mois- <Abietic Acid and Acetone—L. Stievater, J]r., and watch the 

ture Content By Freezing and Hermetically Scotch Plains, N. ]., and P. Stecher, New e ' 

Packaged Under Conditions to Keep Final York City, to Merck & Co., Inc., Rahway, material flow! 

Moisture Content Not More Than 0.15 Per- N. J. No. 2,508,477. May 23, 1950 

cent—E. W. Flosdorf, Forest Grove, and ¥ : 

F. J. Stokes, Jr., Philadelphia, to Taboz-Olney Porous Agglomerates Made of Tapioca and Banged-up and dented bins and 

Corp., Baltimore, Md. No. 2,508,107. May 16, | Waxy Starches—A. G. Olsen, Summit, N. J., hoppers cost money in replace- 

1950 to General Foods Corp., New York City. No ment and in man hours lost—and 

PSE a ee ay ee 2,508,533. May 23, 1950. that’s where SYNTRON Vibrators 

Animal Feed Material Made to Contain 50 to . . 

70 percent Lactose on Dry Basis—R. R Caffein Extracted From Water Extraction of come in. They eliminate the arch- 

Haugh, Evanston, to Kraft Foods Co., Chi- Coffee By Use of Water-Immiscible Organic ing and plugging that takes a 

cago. No. 2,508,112. May 16, 1950 Caffein Solyent—A. C. Shuman, Rutherford, man’s time to pound, and damage, 
; ~ J.. 10 General Foods Comp. New York those bins and hoppers. Models 

™ ili . ‘tue Rn 2 Ef 3 : 
Air Content of Ice Cream Controlled By dity. No. 2,508,545. May 23, 1950. available for small hoppers up to 


Sonic Method—R. Friedman, Madison, Wis., k 
to Westinghouse Electric Corp., East Pitts- Refined Phosphatides Recovered From Oil large storage bunkers. 


burgh, Pa. No. 2,508,152. May 16, 1950. Foots—P. A. Singer and H. J. Deobald, Peoria, 

Ill., to Allied Mills, Inc., Chicago. No. 2,598,- write for catalog folder 
Liquid Foods and Like Heat-Treated During 624. May 23, 1950. 
Passage Through Hollow Cylinder Divided 


Into Separate Chambers and Fitted With Cream Cheese Made to Contain About 75 ANOTHER 


Means for Supplying Steam Under Pressure Percent Milk Fat—R. P. Chenier, Villemom- 


and With Tapered Valves—C. O. Ball, Mau- ble, France. No. 2,508,663. May 23, 1950. 

mee, O., to Owens-Illinois Glass Co. No. = — 

2,508,212. May 16, 1950. Freshly Baked Thin Flat Waffle Type Sugar 
F Cake Shaped Into Flat Bottom Edible Dish 4470) as 

Partially Degerminated Corn Flour With With Uniformly and Regularly Curved Sides 

Starch Content of 70 to 79 Percent Sprayed Before Becoming Dry and Hard—F. W. Mof- 

With 18 Deg. Bé HCl. and Roasted at 310  fett, Jr., Gates, N. Y. No. 2,508,724. May 

to 350 Deg. F. to Make Dextrine Product 23, 1950. 

Containing About 80 Percent Water Soluble 

Solids for Use as Core Binder—F. B. Baker, Green Caps Removed From Fresh Strawberries 

Chicago, deceased, to R. C. Baker, Executrix. By Immersing in Liquid Refrigerant to Freeze 

No. 2,508,359. May 23, 1950. Caps and by Agitating Berries in Refrigerant— 








si 


ESTA 
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q If You Are Having Difficulty a 
o Reantye Maintaining Your Mailing Lists... 


NO MORE COSTLY DELAYS — Syn- 


Probably no ether janization Is as well equi ao 
McGraweHill te salva’ the complicated me eens SS tron Model V-15, mounted on a packag- 
maintenance during this period of unparalieted change ing machine hopper, similar to that shown 
In industrial personnel. above, eliminated stoppages due to pre- 

McGraw-Hill Mailing > iy cever most majer indu- pared mix “arching” and plugging in hop- 





oe Se ee of shauiands of Beam pcos. — per. Prior to installation of Vibrator, it 

naires and the reports of a nation-wide field steff. AR was necessary to shut down the entire con- 

names are guaranteed aceurate within 2%. veyor system until an operator pounded 

ma Whee plannin your direet mail gévertidng a athe the prepared mix free again. This Syntron 

Mo GRAW-HILL — fh Be, Details oo cen. corviee Vibrator paid for itself during the first 
OIRECT MAIL LUST SEAVICE few weeks. 


McGraw-Hill Publishing Co., Ine. 
DIRECT MAIL DIVISION SYNTRON co. 


q 330 West 42nd Street New York, 18, New You J 460 Lexington Aes Romar: Cie, Va 
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For this installation, operating conditions called 


For Lowest Cost Per load- for rapid travel over a — = vier sae by 
Operator in the cab, this eparc iles 10-ton, 
ose Dependable welded-beam crane, with main and auxiliary hoist 


Vhrit-the-Alr Handling units, travels at 450 F.P.M.—bridge speed. 


—— ee 





rT] rT 
we start by asking velheat 


WHAT are your problems? Under WHAT conditions will 
your crane be operated—intermittently, or under fairly con- 
stant conditions? WHAT are the operating speeds necessary to 


meet your productive cycle? 


Your answer to these and similar questions will enable us to 
engineer your installation so that it will give you the best, and 


longest service—at the lowest cost per load over the years. 


Be sure you get the crane best qualified to do your job. It’s 
wise—and costs you nothing—to get the facts first, rather 


than to make expensive changes later. 


May we place our experience of a great many years of suc- 
cessfully designing all types of crane installations at your 


disposal? 


Shepard Niles 


corPORATION 


ae 
th airborne shop loads 


ee lifting tools for 


CRANE 


Makes and sells all thr 





| CRANES e Overhead HOISTS e Cab Operated 





422 SCHUYLER AVENUE e MONTOUR FALLS, N. Y. 
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]. H. Stansbury, Wrightsville Beach, N. C., te 
Stansbury, Inc., Baltimore No. 2,508,728. 
May 23, 1950 


Soya Oil Refined by Degumming, Subjecting 
to Vacuum Distillation in Atmosphere of Oxy- 
gen-Free Inert Gas for Removal of Tocopherols 
and Free Fatty Acids, and Deodorizing—]. L. 
Jakobsen, Minneapolis to General Mills, Inc 
No. 2,508,919. May 23, 1950 


Evisceration of Poultry Aided by Use of Tool 
Consisting of Handle, Relatively Long, Slender 
Shank, Loop Attached to Shank and Serrated 
Along One Edge—E. M. Lynn, Chicago. No. 
2,508,957. May 23, 1950. 


Flavoring Emulsoid Made to Consist of Not 
Less Than 15 Percent Hexitol Polyoxyethylene 
Mono-Fatty Acid Esters, Not Less Than 5 
Percent Oleoresinous Material, and Not to 
Exceed 60 Percent Sugar—T. B. Tribble, 
Evanston, to Flavor Corp. of America, Chi- 
cago. No. 2,508,978. May 23, 1950. 


Raw Sugar Cane Juice Subjected to Double 
Purificaton Treatment to Remove Heat Labile, 
Lime Precipitates and Recover Sugar From 
Massecuite—H. Schreiber, Lansing, Mich. No 
2,509,111. May 23, 1950. 


Fresh and Uncooked Food Preserved By Sub- 
mersion in Syrup Composition Including 
Bleach ard Chilling While Under Pressure— 
E. Grom, Los Angeles. No. 2,509,299. May 
30, 1950 


Continuous Mixer Constructed to Grind, Mix, 
and Knead Simultaneously Under Controlled 
Temperature Conditions, Independent of 
Working Pressure—G. A. Vasel, Elkins Park, 
Pa. No. 2,509,379. May 30, 1950. 


Milk Cans Mechanically Dumped and Held in 
Draining Position Until Fully Emptied—H. M. 
Kendall, Potsdam, N. Y. No. 2,509,393. May 
30, 1950 


Raw Diffusion Beet Juice Rapidly Concen 
trated ‘to 65 to 75 deg. Brix and Stored at 
25 deg. C. to Preserve Sugar Content—P. W 
Alston, Berkeley, C. ]. Moronev, San Mateo, 
and W. K. Gray, San Francisco, to Spreckels 
Sugar Co., San Francisco No. 2,509,408 
May 30, 1950 


Glvcerides of Plurality of Fatty Acid Heat 
Treated to 250 deg. C. for at Least One Hour 
in Presence of Boric Acid and Distilled for 
Recovery of Mono and _ Diglycerides— 
G. Barsky to E. F. Drew & Co., Inc., New 
York City. No. 2,509,413. May 30, 1950. 


Shortening Agent Made to Consist of Glycer- 
ide Oil With Shortening Properties and of 
Reaction Products of Mono- and Diglvcerides 
of Higher Fatty Acids With Water-Soluble 
Acid—G. Barsky to E. F. Drew & Co., Inc., 
New York City. No. 2,509,414. May 30, 
1950 


Wheat Flour Made to Contain Germ, Aleu 
rone, and Endosperm Portions and Outer 
Bran Layer Milled to Flour Fineness—D. H 
Brown, Chicago. No. 2,509,418. May 30, 
1950 


Ready-to-Eat Breakfast Cereal Made to Con- 
sist of Wheat Bran Cooked With Barley Malt 
Sprouts and Dried—M. M. Raymer, Augusta, 
and J. J. Thompson, Battle Creek, to Kellogg 
Co., Battle Creek, Mich. No. 2,509,449. May 
30. 1950 


Bacon Packaged in Elongated Flexible Strip 
Provided With Space Folds to Serve as 
Pockets for Bacon Slices With Upper Edge 
Portions Exposed—H. B. Reed, Chicago, F. W. 
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Well, counting fruit fresh from the tree , 


How good can CHERRY FLAVOR be ? 


For mixes ,Syrups , Candies , Cakes , 


You'll take the cherry NORDA makes 


Cherry flavor is very popular. Just 
how popular is it? Norda Cherry is 


likely to show you. 


Norda Cherry Flavor can help make 
your cherry products the most 


popular products you sell. 


Norda Cherry seems to have the 
extra real cherry taste of fresh- 
picked, plump, red fruit. There cer- 
tainly is added flavoring power 
abundantly in Norda Cherry. 


Norda Cherry is quality-made. Gen- 
uine and fine imitation are achieve- 
ments of true flavor experts— 
skilled, long-trained to know 


flavors. 


Send for free samples of Norda 
Cherry Flavor — give it all your 
tough tests. We think you, too, will 
find you prefer it. Send today. 


Vorda Cherry... 
{nother “Favorite to Flavor It” 


Norda ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. Y. 


CHICAGO e LOS ANGELES e ST. PAUL e MONTREAL @ TORONTO e HAVANA e MEXICO CITY @ LONDON e PARIS 


FOOD 
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Swanson, Park Ridge, and L. Peters, Evanston, 
‘amen SPEED ae Ill., to F. W. Swanson. No. 2,509°450. May MODER NIZE Wi TH 


30, 1950 


. 
M7 e 
Whole Kernels Removed From Ears of Green L ; 
e Corn By Mechanical Means—W. A. Robin- 

Quality son, Upton, Mass. No. 2,509,452. May 30, A" 

1950 
f= Spent Absorbent Bleaching Material Used in E Q U l Pp M E N T 

conomy Refining of Fats and Oils Treated for Re- Handling costs are controllable . . . 


covery of Oxidized and Non-Oxidized Fatty downward ... with Blackmer Pumps 
ind = Non-Fatty Material Including Color and piping wherever liquid materials 
ATTRACTIVE PACKS Bodies—W. M. Leaders and W. Argue, Hous are used in processing or compounding. 

ton, Tex., to Swift & Co. No. 2,509,509 Power pumps from 5 to 1500 g.p.m. 


May 30, 1950. are sized for any requirement. 


Castor Oil Bean Cake Heat-Treated for 2 hr 
Are Among the Many it 110 to 115 deg. C. With Hydrochloric Acid 
Preparatory to Making Into Edible Product— 

id E. le Breton and P. Gregory to Societe Or- 
Superior Features of ganico, Paris, France. No. 2,509,511. May 


30, 1950 


. 
_Amerio Fruits and Vegetables Packed and Shipped in 
Solid Water Ice With Melting Point Not Be 
low 31 deg. F. and Containing Between 0.0001 
CONTACT PLATE FREEZERS and 0.1 Percent Fluorescein by Weight—J. N HAND PUMPS 
Sharma, Los Angeles. No. 2,509,579. May FOR DISPENSING 
30 950 
(Patent Applied For) Stas Blackmer Hand Pumps 
promote safety, good 
Sulphur-Treated Vegetables Desulphurized by housekeeping and economy. 
Heating in Closed System Equipped With 
Condenser to Provide for Return of Conden 
sate and Escape of Volatile Vapors . ae ee ee Ce 
Flanzy, Narbonne, France, to | . iL ; Write for “FACTS.” Latest 
Fabre, Servian, France. No. 2,509,633. May designs, operating and serv- 
30. 1950 ice features. 


BLACKMER PUMP COMPANY 
GRAND RAPIDS, MICHIGAN 


Fruit Juices and Like Concentrated by Freez- 
ing and Volatilization of Moisture Under High 
Vacuum With Application of Heat Control 
to Keep Frozen Material in Plastic Condition 
and to Puff to Greater Than Initial Valume— 
E. W. Flosdorf, Forest Grove, Pa., to Tabor- 
Olney Corp., Baltimore, Md. No. 2,509,681. 
May 30, 1950. 





(Illustrated Model B 15 Stations) 
Vegetable Tissues Blanched to Inactivate En- 
zyme Content, Partially Dehydrated, Treated 
OUTSTANDING FLEXIBILITY With Plasticizing Agent, and Further Dehy- 

lrated—C. Birdseye to Dehydration, Inc., 
m Gloucester, Mass. No. 2,509,719 May 30, 
You can uniformly freeze 195 


Several Sizes of Packages in Apples Cored and Sliced in Machine Equipped 
With Vertically Mounted Rotary Spindle With 
the one load. Free Upper End for Impalement of Cored 
sles and Plurality of Slicing Blades—]. W. 
”? Pease, deceased, by W. N. Pease, executrix, 


sé 
y ° ] Rochester, N. Y. No. 2,509,781 May 30, 
mertio rozen 1950 


Means a Pleasing Package— Citrus Fruit Product Made to Consist of Dis- 
: ntegrated Meat of Citrus Fruit Seginents in 
truly Eye-Catching nik ¢ ' 
rhick Suspension in Citrus Juice—J. A. Bruce, ; : * 
Tampa, Fla. No. 2,509,904. May 30, 1950. | the most versatile 


Unimpaired Quality - Tickles } | y..-raised Bakery Products Staling and | | J @md efficient defoamer 
the Taste, ond Repeats Stiffening Retarded by Inclusion of Reaction 


Product of Polyhydroxy Compound and Al- 
kylene Oxide—N. F. Johnston, East Norwalk, 


FREON AMMONIA BRINE Conn., to People of United States by R. T. 
Vanderbilt Co., Inc., New York City. No. s” 
509,926. May 30, 1950 DOW CORNING — 
Illustrated Factual Brochure on ten eG 
Bread Staling Retarded by Incorporation of ‘ \ te aie 
Awaits Your Request. Polvoxvethvlene Monoester of Higher Fatty 
N. F. Johnston, East Norwalk, Conn., 
ple of United States by R. T. Vander 
Inc., New York City. No. 2,509,927 
30, 1950 














r 2 ‘ 

Contact Plate Freezers Inc. nburg Steak Patties Mechanically Formed * 

a = ind Packaged Between Sheets of Paper—F. S. Write Dept. H today for free somple 
pa Union City, N.J. eT ws Elsaesser, Cincinnati, O. No. 2,509,971. May al . “i ee 

iW I4s the Contacts that Count: 30. 1950 End =e 58 “uy 5] 
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TIMETABLE DELIVERY 


SCHEDULES WITH... 





WHITE QUALITY is being measured by truck 
operators everywhere in the most important way 
of all—lower delivery costs. Super Power Whites 
are more dependable and more economical, as 
operating records in all kinds of delivery service 
show, but dependability only tells part of the 


KROGER carefully fits White Trucks to exact story of White Quality. 
transportation needs... keeping foodstuffs WI ae Bi ie é j f ae : sf - 
ol afk bhads on an een ta van... « aie lites are engineered for greater usefulness... 
more productive capacity... more deliveries per 
day under your operating conditions. 

Your White Representative will prove this 


extra usefulness and extra economy to you... in 





terms of your business. Ask him for facts about 
the complete line of Super Power Whites. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 





FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 








This slogan of Aqua Brand products* is an in- 
vitation to enjoy a distinctive taste treat. Aqua fish 
products are carefully selected and delicately flavored 

a sure way to add a “different” touch to any 
meal or special occasion. 


The closures used on these products are more than 
just ordinary closures, too. They're smartly decorated 


Crown Screw Caps with special features that make 


a big difference in sealing satisfaction .. . features like 


the patented Deep Hook Thread and special liners 
developed in Crown's own laboratories. 
If you're looking for complete closure satisfaction 
. do as so many other packers do... bring your 
sealing problems to “‘sealing headquarters” 
come to Crown. Crown Cork & Seal Co., 
Baltimore 3, Md. World's Largest Makers 
of Metal Closures. 


AQUA Brand products 
are packed by Sol Lenzner 
Corp., of Buffalo, N. Y. 
“Let’s Tear a Hearing” is 
a copyrighted slogan for 
these products. 





RLEY 


QMPANY. INC 

INC ‘ re MARLEY 
MARLEY COMPANY. IN¢ 

MARLEY CO 


MPANY. INC 


THE MARLEY 


©. MARLEY COMPANY, IN( 


Y. 
i! OU want a cooling tower that will handle your water 
cooling job effectively at the least possible cost! 


But, do you know which cooling tower will do it? 


That’s where Marley “know-how” fits into your picture. 
You have a water cooling job to do. There’s a Marley designed 
and Marley built cooling tower to meet every water cooling 
need. Marley trained Application Engineers, working with you 
from the blue-print stage on, will help you get more for your 
money and assure complete, lasting satisfaction. 


Shown above are two of the many Marley cooling towers 
from which Marley engineers can make a selection to fit 
your need: 


The VAIRFLO (left) a medium capacity cooling tower 
with extra quality features at no extra cost. Vairflo extras 
include a balanced spray system with patented Marley low 
pressure nozzles .. . totally enclosed motor ... grease packed 
ball bearings in enclosed bearing housing . . . lifetime nail-less 
filling filling that is easily removed and installed . . 
complete basin fixtures Marley-designed cooling tower 
fan ... multiple cells if desired . . . extra heavy framing and 
casing to give unusually long service. The Vairflo sets a new 
standard for air conditioning and refrigeration service. Avail- 
able in wood or steel. Bulletin V-50. 


The CONVENTIONAL 
all heavy duty water cooling requirements. 
Conventional towers offer all these features rigid fan 
cylinders . . . cast aluminum or stainless steel fans . . . motors 
propery located outside the fan cylinder positive drive 
action . . . drift eliminators independent of the distribution 
system ... spray nozzle distribution nail-less filling ... 
independent louver posts . .. exclusive Marley mechanical 


a model to meet 
Only Marley 


(right) with 





mg 


DriCooler N 


MPANY. H 


They’re Both Marley 
Towers 


hich Do You 
Need? 


equipment. Available in wood or steel. Asbestos board casing 
if desired. Bulletin C-50 
For guarariteed performance at lowest possible cost, ask a 

Marley Application Engineer to study your cooling require 
ments with you, from the blue-print stage on, and to give you 
a fair and impartial recommendation for the type of equipment 
that best meets your need. There’s no cost nor obligation. 
eco ————— MAIL THIS COUPON TODAY ——————}4 
| The Marley Company, Inc., Kansas City 15, Kansas 
| {|} Please send me, FREE, your latest illustrated folders entitled 
| “What's Your Cooling Tower L.Q.?" I'm particularly interested in 

Cooling Tower Maintenance, Operation, Specifications, Testing 
| Water Treatment, Water Distribution 
| Have a Marley Application Engineer call to discuss our water 
| cooling problem. 


Name Title 
Company Name 
Address 


Zone 


City State 





OMPAN Y 


THE 


Spray Nozzles 








v 


As clean as 


° EYE-APPEALING 
e IMMACULATE 


¢ SMOOTHEST FINISH 
¢ WASHABLE 


e a « SA NITARY 
f f 0 T 0 me WRITE FOR MULTI-COLOR 


DESCRIPTIVE BULLETIN 
U.S. ELECTRICAL MOTORS Inc. 


Atlantic Plant: Milford, Conn, + Pacific Plant: Los Angeles 54, Colif. 
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Glass Lines Do A-1 Job 


Continued from page 51 





was as follows: Flush lines with cold 
water and circulate cleaner through 
them for 5 to 10 min. at 130 to 140 deg. 
F. This cleaning method remained the 
same throughout the experiment. Sani- 
tization of these lines, however, was 
carried out in three ways—using heat, 
quaternary ammonium compounds, and 
chlorine. 

The first method was to clean the 
lines as indicated above and then circu- 
late water at above 180 deg. F. for a 
period of 5 to 10 min. The data ob- 
tained are shown in Table II. 

Two different quaternary ammonium 
compounds were used, one at Cornell 
and one at Geneva. The concentration 
was as recommended by the manufae- 
turers. Results are given in Table 
III. It should be noted that the bae- 
terial counts are considerably higher 
when the quaternaries were used than 
when heat was used. 

It was also noted that whenever a 
quaternary ammonium compound was 
employed for sanitization, a film built 
up in the lines within five to seven 
days and this had to be removed by 
using a sponge or an acid cleaner. 

Table [V gives data obtained from 
the Cornell glass raw milk line when 
a 200-ppm. chlorine solution was used 
for sanitizing The bacterial counts 
here were low and the line looked 
clean and bright at all times 

The 114-in holding tube installed on 
the high-temperature, short-time pas- 
teurizer (shown in illustration on first 
page) has been in use for over six 
months. During this period, the tube 
was never dismantled except for in- 
spection purposes. The cleaning order, 
in conjunction with the HTST pas- 
teurizer, read as follows: (1) Flush 
the machine with cold water; (2) eir- 
culate an acid cleaner for 30 min. at 
160 deg. F.; (3) flush with hot water 
(160 deg. F.) for 5 min.; (4) cireulate 
an alkaline solution for 20 to 30 min.; 
(5) flush with cold water; (6) circulate 
a cleaner-sanitizer solution (1 oz. to 
10 gal. water) through the machine at 
160 deg. F. for 20 min.; and (7) 
drain the machine. 

Bacterial counts, obtained from the 
holding tube after this cleaning pro- 
cedure was completed, are given in 
Table V. Condition of this holding 
tube was excellent, and in no case was 
there any evidence of bacterial build 
up and no positive coliform tests were 
obtained from this line. 

Samples of pasteurized milk were 
obtained at the Geneva plant, at the 
points where the milk entered and left 
the glass pipe, to determine if this pipe 
had any effect on the bacterial count 
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WHEN YOU USE FLO-SWEET® YOU GET SERVICE 


Ask any Flo-Sweet customer—ask every HERE'S WHY FLO-SWEET MEANS SERVICE 


Flo-Sweet customer—they’ll all tell you Refined Syrups & Sugars is the largest 
4 liquid sugar manufacturer in the country -— 

“Refined Syrups & Sugars have never let has the industry’s most complete produc- 
me down!” tion and storage facilities for liquid sugar — 
maintains the largest number of tank- 


trucks, tank-cars, and tank-ships in liquid 
That kind of service means you have no sugar service— 


lant shutdowns, no lost orders, no dis- is the only refiner in the East maintaining 
Pp ? , liquid sugar warehouse and storage facili- 
ties away from our refinery for customer 


service. 


appointed customers. 


; ? : Flo-Sweet production facilities are flexible 
That kind of service gives you better to take care of the unusual in sugar re- 


planning, greater economy, more repeat Dpiseca 
orders and larger profits. 


Flo-Sweet provides emergency delivery 
service. 


For dollar-saving, product-sanitation and always-re- 
liable service, you can’t beat Flo-Sweet Liquid Sugars! 


PIONEERS , SAVINGS, SANITATION AND SERVICE 
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MIXER 


Improves Food Processing 


Homogeneous mixing is now 
obtainable for food products 
in faster time .. . at less cost 

. with the “ENTOLETER” Mix- 
er. Amazing savings have 
been effected in processing 
time. One company has been 
able to reduce its mixing cy- 


cle from 2 hours to 2 hour. 


ek EE OAL ACH NES. ETE 





BATCH OR CONTINUOUS MIXING 


For information on any specific application, address 
ENTOLETER DIVISION 
N The Safety Car Heating & Lighting Co., Inc 
P.O. Box 904, New Haven 4, Conn. 


The saving in mixing time is 
usually accompanied by a 
smoother, more intimate mix, 
permitting improvement in 
product quality. The high- 
speed centrifugal action thor- 
oughly disperses materials, 
producing a remarkably 


smooth textured product. 








with a 
"e<\\ SCHUTZ- 
» |) O'NEILL 


Standard 


Neil Pu 
MAGNETS 














4109 Portland Ave., Minneapolis 15, Minn 





OIL ano GAS 
BURNING 


EQUIPMENT 


Mechanical Atomizing Oil Burners 
Steam Atomizing Oil Burners 
Refractory Burner and Muffie Blocks 
Industrial Gas Burners 

Low Air Pressure Oil Burners 

Fuel Oil Pump Sets 

Valves, Strainers, Furnace Windows 
Tandem Block’Combustion Units 


Combination Gas and Oil Burners 


Detailed information gladly sent you 
upon reqves?. 


NATIONAL AIROIL BURNER 
COMPANY INC. 


1272 E. Sedgley Ave. 


So. Blvd., Houston 6, Tex 


Southwestern Division 


Philadelphia 34, Pa. 
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of milk. The data are given in Table 
VI. Passage of milk through glass 
pipe apparently did not 
effect on the bacterial count and no 
positive coliform tests were obtained 
from any sample. 


have any 


References 


Standard Methods for the Exramina- 
Dairy Products. 8th Ed. p. 126 


2 Hucker, i. J.. and Thomas, R. E 
Pyrex Glass Tubing as a Substitute for 
Metal Milk Pipe in Dairy Plants." Journal 
of Milk Technology, V. 6, No. 4, 1943 

3. Laboratory Manual, Methods of Anal 
ysis of Milk and Its Products, p. 43, 194! 


End (Resume reading on page 52) 


They Cut Use of Water 


Continued from page 53 





instead of back washing after every 
50,000 gal. of water, it is done every 
75,000 gal. Saving adds up to an an 
450,000 gal. of wash water per 
unit, and there are two softeners used. 

Another 
made by 


nual 


substantial saving is being 
shut-off nozzles on 50 hoses 
used for cleaning work throughout the 
brewery. With the old nozzles, the 
worker had to go all the way back to 
the valve end of the hose to turn the 
water off. In cleaning, say, a tank 
200 ft. long, rather than walk 200 or 
250 ft., a worker was more likely to 
leave the water running when he had 
to do something else for a few minutes 
Now, all hoses have either 
shut-off nozzles (called 
ers”), or brass valves 


automat 
“water sav 
with butterfly 
handles, enabling worker to shut off 
flow at nozzle end of hose. 
Since this hose water is not metered, 
available, 


no accurate saving figure Is 


but conservative estimates say this 
water use has been cut 

Here is another unealeulated saving 
being Ruppert’s: Each 
system in the plant is tested 


one-quarter. 


made at 
sprinkler 
by opening a small bypass connection 
at the main control valves, instead of 
opening the large valve at the end of 
the system weekly. 

Not to be underestimated are bul 
letin 
brewery workers that a water shortage 
exists and that every effort should be 
made to conserve it. 

And not ineluded in the 72,000,000 
just detailed—due to its 
being a special step taken before—is 


Tests are made 


board notices that advise all 


gal. saving 


one other very important conservation 
measure. Jacket cooling water for all 
ammonia compressors is supplied from 
the cooling tower instead of city water 

The old cyele had ammonia com 
pressor cooling water taken from city 
supply, run through the six com 
(four 260-ton, one 200-ton, 
and one 500-ton), and then disearded. 

Now, the jackets are 


pressors 
compressor 
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Uniform er, 


,.. he yee woud! 


ARCHER Soybean Cooking Oils and Salad Oils 
aren't made in batches. Instead, these two out- 
standing oils are made by continuous process. 
That’s the secret of dependable, uniform quality. 
Right now, in the refining towers of ADM’s big, 
modern plant at Decatur, Illinois, a continuous, 
never-ending ribbon of soybean oil is being 
vacuum processed. This is the “last word” in 
chemical and mechanical quality control. That 
means that every shipment of ARCHER 

ARCHER “C” you receive will be just as clear, 
and just as bland as the last. 


This year... next year... or the year after, 
you can count on ARCHER Salad and Cooking 
Oils. Deodorized and winterized, they ll always 
give your product the same, uniform, outstand- 
ing quality that has made the Archer name 


famous in the vegetable oil industry. 


ARCHER *DANIELS» MIDLAND co 
‘ Roanoke Building « Minneapolis, Minnesota . 
Ip EM! ‘ Please send somples of 


Want to see for Salad Oil, Satta * ARCHER "S" Soybean 


Smell w THEM! ~— Yourself? ‘C" Soybean Cooking Oi 


Just mail the 


Ly, coupon today. Compony 
Mey Tt Pa s. ha: * ¢e@e 


Address 


Ci 
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poP the valve open... 
P the valve shut... 
and this agitator keeps mixing 
all the while... DOUBLE MOTION! 


(Valve diameter up to 6”) 
It's the newest in kettles... 


The HAMILTON 
Roto-Speed ““MIX-COOKER"! 


We believe it to be the finest steam- 
jocketed kettle for products which 
tend to settle or choke up. Cooks 
fast. Mixes thoroughly. Empties fast 
and clean, Operates at a_ touch. 
We'd like to tell you all about this 
**MIX-COOKER" for ‘problem prod- 
ucts.'’ Users are happy! 


/ i) 


Write for complete 
Hamilton Kettle Catalog 


COPPER & BRASS WORKS, INC. 
1765 Dixie Highway Hamilton 5, Ohio 


one of the 
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tied in with the cooling water system 
for the steam condensing unit. In the 
steam unit, cold water from the eool- 
ing tower make-up tank is pumped 
through pipes surrounded by steam. 
The steam condenses, and the cooling 
water gets hot. The water is sent 
back to the cooling tower tank where 
it cools and is recirculated. 

A pipe connection at the inlet end 
of the steam condensing unit enables 
pumping of water through both the 
ammonia compressors’ jackets and the 
same time. 
The outlet pipes from both meet, and 
water is then carried 
hack to the cooling tower make-up. 

Water saved by this method comes 
to an average 45,000 gal. a day, or 
16,500,000 gal. yearly.—End (Resume 
reading on p. 54) 


steam condenser at the 


the combined 


Vegetables and Fruits 


Continued from page 46 





Deficiencies occurring in dehydrated 
foods are not necessarily duplicated. 
However, slow reconstitution rates are 
common. Cut fruits such as peaches 
and apricots, whether sun-dried or 
dehydrated by artificial means, require 
two or more hours soaking for best 
Dehydrated diced beets, ear- 
rots, white potatoes, sweet potatoes, 
rutabagas require from 14 to 24 
hours® total reconstitution and eooking 
time. Obviously, with the exception 
of fruits which can be eaten in dry 
form, such products cannot be easily 
used in the absence of kitchen facilities 
and hence are not suitable ration items 
for isolated servicemen. 

Some reduction in reconstitution and 
cooking time is obtainable by eutting 
vegetables in thin slices rather than 
in dice or julienne strips. The rela- 
tive aeceptability and utility with 
respect to packing density, rehydra- 
tion rate, and variety of uses of the 
sliced versus the other two forms 
needs further evaluation. 

Non-enzymie browning limits the 
storage life of many dehydrated foods. 
Dehydrated cut peaches and apricots 
provide striking examples, being re- 
duced to dark, bitter, unacceptable 
products in about two months at 100 
deg. F. Treatment of dehydrated 
products with sulphur dioxide fumes 
or sulphite, reduction in moisture 
content, reduction in pH, and redue- 
provide 


results. 


tion in content ean 
partial control of browning. 

Oxidation also takes its toll of 
dehydrated items in storage and leads 
to the development ot objectionable 
flavors and loss of desirable properties. 
Carotene (provitamin A) losses are 


sugar 


*Army Cook TM 10-495 


Read 
the 


Advertising 


The advertising is a rich source 
of valuable information. In this 
magazine it offers you ideas and 
products that may well apply 
advantageously to your business. 


Every issue is a catalog of 
goods, materials, and services — 
quickly available to you—just for 
the reading. 

Leaders in business and indus- 
try turn to the advertising because 
they've discovered it helps them 
run their businesses more 
profitably. 

When you read all the ads in 
this magazine, the chances are 
good that you'll get a lead that 
will materially help you do a 
better job. For example, you may 
find a specific piece of equipment 
that will be a profitable time- 
saver. Or a tool that will increase 
worker efficiency. That’s why it 
pays to read the advertising. It’s 
good business. 


HEADQUARTERS FOR BUSINESS INFORMATION 
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WHEN THE FIRST 
KODAK CAMERA 
WAS INVENTED 


oa? orem 


WAS MAKING INDIVIDUALIZED 
FOOD EQUIPMENT 


For more than 69 years, KOVEN has served the needs of 
America’s vast food industry. Each KOVEN unit is indi- 
vidually built to solve a specific problem; thereby assur- 
ing more efficient and less costly production. Call or 
write KOVEN today. In our two vast plants are modern 
machine, welding, painting and galvanizing shops. X-ray 
inspection insures quality control. 

L. O. KOVEN & BRO., INC. The many KOVEN products in all commercial and non- 
154 Ogden Ave., Jersey City 7, N.J. corrosive metals include: Stainless Steel; Aluminum 
Cine beie Sheet Fabrication; Boxes, Tote, Waste Cans; Chemical 

Apparatus; Coils and Pipe Bands; Copper Sheet Fabrica- 
tion; Galvanizing Work; Mixers, All Kinds; Monel Metal 
Fabricators; Pails, Special Heavy; Pans, All Types, All 
Metals; Sinks, Scullery and Factory; Tables, Galvanized 
or Monel; Tanks, All Types, All Metals; Kettles, All Types, 
All Metals. 


OOD’ EQUIPMENT SINCE 1 


Plants: 
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UTILITY BELT-VEYOR 


LIFT OR LOWER—FLOOR TO FLOOR 
OR CONVEY HORIZONTALLY 


ove boxes — cartons — crates — sacks and bundles 

from basement to first floor, or any floor to floor, 
or convey in a straight line — continuously with the 
Standard UTILITY BELT-VEYOR. A compact, pre- 
engineered unit, easy to install (over existing stair- 
ways where practical) handles commodities up to 150 
Ibs. — available in 4 bele widths — 10, 14, 20 and 
24 inch — and equipped with adjustable guard rails 
to facilitate handling packages wider than belt. Elec- 
tric motor operated. Write for Bulletin FI-100 


Standard Conveyor 
Company 
North St. Paul 


Minnesota 
RAVITY & POWER 
CONVEYORS /) 


Sales and Service in 
Principal Cities 














Here’s Why it PaysYou... 
to Read the Advertising 


The advertising is a rich source of valuable information. In this 
magazine it offers you ideas and products that may well apply 


advantageously to your business 


Every issue is a catalog of goods, materials, and services 


quickly available to you— just for the reading 


Leaders in business and industry turn to the advertising 
because they've discovered it helps them run their businesses 


more profitably 


When you read all the ads in this magazine, the chances are 
good trat you'll get a lead that will materially help you do a 
better job, For example, you may find a specific piece of equip- 

nt that will be a profitable time-saver Or a tool that will 
increase worker efficiency That's why it pays to read the adver- 


tis.ng. It’s good business 





MEADQVARTERS FOR BUSINESS INFORMATION 
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common. The fat content of white 
potatoes is very low, but this fat is 
rich in highly unsaturated fatty acids 
that are very susceptible to at- 
mospherie oxidation—particularly in 
cooked mashed potato items because of 
their finely divided state. Nitrogen- 
packing is beneficial in retarding these 
oxidative changes and is currently 
required for dehydrated carrots, 
cabbage, and mashed potato powder. 

The merits of starch coating for the 
stabilization of carotene in dehydrated 
carrots are still somewhat controver 
sial, although it is being used commer 
cially to a considerable extent. Anti 
oxidants are also potential means of 
control, although attempts to use them 
on earrots have not led to practicable 
applieations. 

Dehydrated cranberries are unusual 
among dehydrated fruits in that their 
acceptability is closely related to their 
ability to form gels, a property which 
they lose in a few months at high 
temperature storage. And no practical 
solution to this problem other than 
control of storage temperature is 
currently available. In other respects, 
they make one of the best items. 

Dehydrated orange juice would be 
a weleome addition to many rations 
if a satisfactory product were obtain 
able. Products of initially high 
acceptability have been prepared in 
a number of laboratories, but stability 
is very poor. Browning, caking, and 
flavor deterioration are very rapid at 
high temperatures. Products examined 
at the Institute have remained accept- 
able at 100 deg. F. storage for only 
six to ten weeks. The apparent com 
plexity of the deteriorative change in- 
volved suggests that an extensive and 
intensive research program will be re- 
quired to bring about the desired im 
provements. 


What It Takes 

Much progress has been made in the 
last decade on the solution of similar 
problems through the combined efforts 
of research organizations and the food 
industry. New and improved products, 
processes, and control methods devel 
oped since 1940 are reflected in mili 
tary specifications now used for pro 
curement of fruits and vegetables 
This is highly desirable, but it is 
essential that a thorough testing of 
the value and practicability of techni 
cal advances precede their incorpora 
tion in procurement documents. 

The food industry ean assist in the 
solution of present problems in two 
ways: First, through research aimed at 
their solution, in cooperation with the 
Institute and other research organiza- 
tions; and, second, through evaluation 
of apparent solutions in terms of feasi 
hility under production conditions 





F-<235 


End (Resume reading on p. 47) 
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with an exclusive new design 


that assures smooth action, 


positive closure, and longer life 


In thenewJenkins SWINGTITE Fast-Action Bronze 
Gate Valve, the exclusive rolling disc and guide 
track design lengthens valve life and assures maxi- 
mum tightness as it prevents uneven wear of seating 
surfaces. As the valve is opened or closed, guide 
rims around the seating surfaces of discs roll freely 
over guide tracks cast in the body, distributing wear 
evenly, dislodging foreign matter, and providing a 
polishing action for seating surfaces. 

The SWINGTITE can be opened or closed 
instantaneously and easily with less than a quarter 
turn of the malleable iron lever which activates the 
self-adjusting ball and socket type double disc. 

Wherever full, free flow is essential . . . where NO OTHER VALVE 
valve opening or closing must be instantaneous... of its type 
you will see more and more Jenkins SWINGTITE ' HAS THIS FEATURE 
Bronze Gate Valves setting new standards of per- 
formance and endurance. They are recommended 
especially for such services as laundry machinery, 
dish-washing equipment, gasoline and fuel oil lines, 
fire extinguishing steam lines in kitchens, and dis- 
pensing lines to tanks or vats. 

Get all the facts on the new Jenkins SWING- 
TITE. Find out how much smoother-operating, how 
much /onger-lasting these fast-action Bronze Gate 
Valves can be when Jenkins builds them. Send for 
the new folder, Form No. 196, containing full 
details. Jenkins Bros., 100 Park Avenue, New York 
17, N.Y. Jenkins Bros., Ltd., Montreal. 

Sold through leading Industrial Distributors 


ake 


Sa SUL Le wt vie ee 





ees 


Notice the guide rims (A) of the 
discs which rotate freely on the 
guide tracks (B) cast in the body, 





as the valve opens or closes. This 


f roller action provides a self-clean- 
: ing and polishing effect, and also 
distributes the wear, since the 


seating position of the discs 
DIAMONE 


changes with each closing. Rapid, 


, tes. uneven wear is prevented, and con- 
os TT ius: tinuous tight closure assured. 
be ‘ me 
¥ 
* 
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Needn’t Break Lots 
—Continued from page 79 





Cost of mechanical changes was 
approximately $1,200 per line. De- 
spite this expense, the interlocking case 
offers significant savings over the 
preceding triple-case. The new case 
reduces the cost of materials to 


TEMPERATURE INDICATORS @ ; $8 per 1,000. 

ae mf / : By eliminating the old triple case's 
fo YOu Sptitfee yicdls! : duplication of gluing, sealing, and 
, SS Lf ' . printing operations for inner cartons 
’ ying / and the shipping container, the new 
Precision-built indicators provide : } case halves the amount of equipment 
accurate temperature readings. xy needed. Also, the new case eliminates 
Low-cost protection... due to , /. one operator on each line, thereby re- 
large, specialized production. Hy) KS sulting in a saving of about $20 per 
d A : \2 16-hour day. Further, it reduces the 
pete ris agree nett og to rr ee) NK amount of ink and glue, also the 
: G storage space for knocked-down ship- 
hg - mone. “eo” ping cases. The total saving here runs 
/ to 50 percent. And finally, the inter- 
en eon eee Select the type that is best for locking case represents a 10-02. reduc- 
TOLEDO 1, OHIO your purpose. 31/2” dial; evenly tion in gross weight for each case—a 

NEW YORK * CHICAGO + SARNIA, ONTARIO calibrated scales. From $18 up. substantial freight savings. 
As a further aid to the retailer, the 
MODEL G1 company has devised a special jack- 
knife type case opener with a hooked 
blade at one end and a guide at the 
other.—End (Resume reading on p. 80) 


6 stock types available as shown. 


Save Boiler Dollars 


—Continued from page 64 











a the water level in the boiler lowers, the 

ST , ] > first cutoff starts one of two conden- 
ANcase sate return pumps. The second low- 
STAINLESS STEEL — water switches energize the second con- 
EQUIPMENT 4 densate return pump. If the water 
ieee \ , ge level continues to fall, a separate 
: ——_ Mercoid in the first cutoff opens the 


SANITARY = " induction draft blower cireuit. And 


if for any unanticipated reason the 


STAINLESS STEEL RUCK No. 18—of 14 ga. Stainless Steel. water level continues to fall, the see- 


inside dimensions: 434,” x 22%" x 16” ° 
fa a ond low-level control opens the pilot 


FOOD HANDLING EQUIPMENT aa i itm eireuit of the oil burner. 


ge tg ioe mate pM yy song = taps a 4 4. Draft Fan Cut-Out. The fourth 
QUIPM waten: were ‘Wire SP ‘ contact on the induced draft blower 
plication in all types of food processing plants. ; ‘ a . 
Economy dictates thei: adoption for all opera- q motor starting switch is also in the 
tions which require sanitary control and where . pilot cireuit of the oil burner as a 
it . necessary to protect quality and flavor of safety factor. The burner cannot run 
products ; ; ae : : 

The units illustrated are standard STANcase unless the induetion draft blower motor 
items which we manufacture to highest quality- is connected, electrically and mechan- 
specifications with production-line economy. 


WRITE FOR DESCRIPTIVE LITERATURE 





ically. 

After the installation was in opera- 
tion, we discovered an unexpected 
safety element in the system. If the 
burner should stop, because of low 
gas pressure, clogged oil line or empty 
oil tank, the induced draft blower mo- 
rosl ide Dimenslons: ‘ ageely constructed gy tor continues to run, but the watts in- 


Depth 1334”. Maintained niess Steel. TWO SIZES: 30 erease about 50 percent. is is 
sparklingly clean and san. onl and 55 gal. capacities. Covers . I Th 18 the 


itary with minimum tabor. available, load difference between air and the 

FULLY APPROVED BY HEALTH AUTHORITIES products of combustion. The thermal 
Manufactured by overload protector stops the blower 
motor within 5 minutes. 


THE STANDARD CASING C0., Inc., 121 Spring St., New York 12, N. Y. An induced draft blower requires 


more power than a forced draft blower. 


STAINLESS STEEL 
TuB 














190 Vol. p. 1829 FOOD INDUSTRIES, OCTOBER, 1950 





» of Sunshine—All the Time 


ROYAL SOLUBLE SEASONINGS 


ROYAL SOLUBLE SEASONINGS are truly distinctive—in flavor 
potency, purity and uniformity! Griffith has conquered the disturbing 
elements in nature! . . . eliminated the flavor variations in spices! 

And changed spice blending from an art to a science—with predictable, 
dependable results for spice users. 

The secret to this new, high standard in flavor quality lies in 
Griffith’s revolutionary extraction process.* It removes the disturbing 
strains in flavor . . . captures and measures the full potency of 
“true” flavors in spices. 

Use ROYAL SOLUBLE SEASONINGS and improve your products 
with the taste of sunshine, all the time. Write today. 


The 


PEPPEROYAL ond all ROYAL SOLU- 

BLE SEASONINGS derived from ge gee 2 e ee ee ee 
Griffith's new extraction process.* 

Formulae tested for that “taste of 

sunshine” in Griffith's model prodv- LABORATORIES, Inc. 
tae Tien In Canade—The Griffith Laboratories, Ltd 


*(Patents Applied For) 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George S. 
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Print your 
own 
Multi-Wall 


Bags 


asyou need them—with this economical 


e AUTO-PRINTER e 





Now you can reduce inventory 
costs and storage problems on pre- 
printed bags—by printing bags as 
needed with this rapid, simple au- 
tomatic motorized machine. Faster, 
cheaper, better than hand stencil- 
ing. No more poor marking. Hours 
gained; trouble eliminated. Send 
data on sizes of bags, printed area, 


sides, or samples, for our quota- 





A FEW FEATURES 

Can imprint 2400 bags an hour. 
Resilient interchangeable rubber type. 
Self-inking reservoir. 

o “make-ready” needed. 
Adjustable for various sizes. 
Spring-loaded pressure roller takes va- 
rious thicknesses. 
Units available to imprint loaded and 
flat corrugated boxes (example: Borden 
Powdered Milk). 
Users: Carbide & Carbon Chemical. Lig- 
gett & Myers. American Tobacco. Gen- 
eral Mills. A. E. Staley. 
Price (approximate) $2,000 F.O.B. 








trons 


MARKING EQUIPMENT 


7 CAST 46% STREET - 


PyONE PLATA 93-4644 BR 


Designers and Cuildersof 


MARKING EQUIPMENT 
INC FOR INDUSTRY 


COMPANY 


New YORK 17, 4. ¥. 


PLANT 
454 Batic Srreer 
DOKLYN I7_ NY 


MAIN 4-6519 





USED IN BIG FOOD PLANTS 


At last, a “sandal’’ made of non- 


abrasive, long wearing special 


COTTON DUCK. 


In actual use, proved INVALUABLE where 
wet slippery floors or other surfaces make 
walking unsafe. Easy to put on; comfortable 
adjustable to all sizes. Give double wear, be 
cause reversible. Improved personnel effi 
ciency. The daily cost of SLOGS is so small, 
their safety so great, you can’t afford to be 
without them! 


BELLEROSE PRODUCTS CO. 


24 Kerwin Place Tarrytown, New York 
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NON SKID 
ON SLIPPERY 
WET FLOORS 


Save Wear on Boots 


$4.55 per pair 
1 to 5 DOZEN PAIR 


$3.95 per pair 
DISCOUNTS ON LARGER QUANTITIES 
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The slightly higher operating cost re- 
sulting is offset by a greater safety 
factor. Also by other advantages. If 
the ignition system should fail, allow- 
ing raw oil to be sprayed into the com- 
bustion chamber, the induced draft 
blower reduces pressure in the boiler. 
It sucks in such a large volume of air 
that a combustible mixture is unlikely 
and an explosion remote. With forced 
draft, the fuel and air mixture supplied 
is blended for correct combustion. 
Hence, the explosion hazard is greater. 

The friction loss in an induction 
draft blower is such that unless there 
is an appreciable chimney draft there 
is little change in combustion chamber 
pressure. The shorter the stack the less 
the pressure change. Hence, an elabo 
rate motorized damper control is un 
necessary. These controls are often 
used with foreed draft The 
induced draft blower functions best it 
the flue is restricted enough to produce 
slight positive pressure in discharge. 


blowers. 


The negative pressure control is a 
simple plant constructed device. It 
consists of a surge reducer, a 3-ft. 
length of 2-in. pipe, capped at the 
bottom, and for eontrol has a Mercoid 
flue pressure switch. For the lead 
from the combustion chamber to the 
surge reducer and instruments, 1 in. 
piping is sufficient. 

Orifice Solves a Problem 

When this arrangement 
adopted it was not effective. The ini 
tial burst of flame caused an instant 
of positive pressure in the combustion 
chamber and the control instrument 
stopped the burner. Introducing an 
orifice in the pipe leading to the surge 
reducer and instrument corrected this. 

The orifice, a hole of about #2 in. 
dia., was drilled in a disk of thin sheet 
copper. The disk was cut to size and 
fitted as a washer in the union in the 
line between the combustion chamber 
and the surge reducer. After the orifice 
was installed in the line, the instant 
of pressure no longer affected the in- 
strument before the return of negative 
pressure in the chamber. 
However, if the positive pressure con 
tinues, even for a few the 
control becomes operative and stops 
the burner. 

* Proper air accommodation in the 
boiler room is a safety measure often 
overlooked, Anyone familiar with com- 
bustion knows that a large volume of 
free flowing Never- 
theless, many boiler rooms are so tight, 
when doors and windows are closed, 
that air in sufficient volume for com- 
bustion cannot enter. This condition 
can be avoided by a roof ventilator of 
ample capacity and so constructed that 
End (Resume 


was first 


combustion 


seconds, 


air is necessary 


it eannot be closed. 


reading on p. 65) 
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upboard was bare! 


... but not today! It’s stacked . . . and the refrigerator, too 

... full of canned, bottled and packaged products 

of the Canning, Preserving and Freezing Industry. 

Everything .. . from soup to nuts, from pork and beans 

to raspberry jam and frozen peas 

. «+ today’s cupboards are stocked with a sumptuous and varied diet. 








CANNING, PRESERVING AND FREEZING... pro- 
duce $2.5 BILLION of foodstuffs annually. A vast 
industry. Yet, it is only a segment of the much larger 
and essentially homogeneous $33 BILLION FOOD PROC- 
ESSING BUSINESS. Food manufacturing, with its diverse 
products and uniform operations, is ONE INDUSTRY... 











for its problems are basic and solutions require 
kindred methods, materials and machinery. 





arent ane ee gy ~ 


Food Processing is one of the livest and broadest mar- 
kets for industrial goods and services of all kinds... 





more plants, greater capital expenditures and a larger 
value of product than any other single industry in 
America! And you can tap this market ... directly and 
effectivery by advertising in the magazine which has 
complete horizontal coverage of the entire field... 
Foop INpUsTRIEs. 





So... FILL YOUR CUPBOARD WITH ORDERS... Tell your 
story to the real buyers in food plants .. . those reached 
exclusively by Foop Inpustries. 





A McGRAW-HILL wanerecmrtcee Dns 
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7 1561—A crude, manually operated 
bellows like this was used in an 
attempt to pump fresh air into a mine 
in Switzerland. And man’s quest for 


comfort, by putting air to work, was 
under way. 


NOW... AIR 1S PUT TO PROFITABLE USE! 


1700—This age-old method of mov- 

ing air for its cooling effect was 
used in many parts of the world. 
Needed was a form of low-cost power 
that would move air mechanically, 
automatically, and efficiently. 


1873—This steam-operated, forced 

draft fan promoted efficient burn- 
ing of fuel in boilers. By 1915, Howell 
Electric Motors arrived. The era of 
electrical power put the handling of 
air on a paying basis. 





@ Today—air is universally 
used for comfort — for 
profit! 
For example, more heat, more 
steam is obtained on these 
two modern steam generators 
with automatically controlled 
blowers, powered by Howell 
Motors. Fuel costs are cut, 
efficiency increased. 
You’ll find Howell Motors 
putting air to profitable use in 
many ways—driving fans, 
blowers, exhausters, air wash- 
ers, compressors, and other 
important equipment. 
Every user has a good word 
for Howell. Because Howell 
Motors are industrial motors 
precision-built for the tough 
applications in industry. 
Specify Howell next time you 
buy motors. 

Equipment courtesy L. J. Wing Mfg. Co 


Free enterprise encourages mass production, supplies more jobs—provides more goods for more people at iess cost. 


Howell Protected-Type Motor 








* 





FOOD 


{ HOWELL MOTORS 


HOWELL ELECTRIC MOTORS CO., HOWELL, MICH. 
Precision-built Industrial Motors Since 1915 
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the food industry. In the illustra- 
tion at the left, Dr. Roy E. Morse, of 
Monsanto’s food technology labora- 
tory, measures the foam of aerated 
fermentation that contains no inhib- 
itor. At the right, you see how foam 
vanishes before Monsanto’s AE-1. 


RY SERVICE FOR FOOD INDUSTRY 


NEW LABORATO! recently was 


LASTICS 


GROWING IMPORTANCE 
OF CHEMISTRY IN FOODS 


Chemistry is gaining in importance 
to the food industry, contributing 
to virtually every improvement in 
leavening, food fortification and food 
preservation. Monsanto, whichserves 
the food industry with nearly half a 
hundred chemicals, already has made 
many advancements in the applica- 
tions of chemicals to foods. The new 
laboratory was established by Mon- 
santo primarily to determine where 
chemicals can improve the quality and 
nutritive value of foods. A few of the 
many operations in the Monsanto 
laboratory are illustrated here. 


LEADER IN LEAVENING 
FOR MANY YEARS 


For many years, Monsanto has been 
a leader both in research and in 
manufacturing of phosphates for 
leavening. Among Monsanto prod- 
ucts that are widely used as leaven- 
ing agents for baked goods are: 


LITERATURE FREE UPON REQUEST 


Sodium acid pyrophosphate and 
mono calcium phosphate. Recently, 
Monsanto has developed sodium acid 
pyrophosphate, MD grade, designed 
especially for machine-made cake 
doughnuts. e above photo shows 
Baking Chemist Elizabeth McKim 
and Mr. Schilb secring chemically 


Monsanto literature, describing 
chemicals for the food industry, is 
worth-while reading if you are inter- 
ested in the production of quality 
products. These pieces contain tech- 
nical data of value to the food in- 
dustry. Any or all of them will be 
sent free upon request. The coupon 


leavened baked pro4ucts. below is for your convenience 


TALK OVER YOUR PROBLEM 
WITH MONSANTO CHEMISTS 


If you have a problem in food tech 
nology, you are invited to bring it to 
Monsanto. Our food technologists 
may have a solution for you. For 
details, mail the coupon or contact 
the nearest Monsanto Sales Office 
MONSANTO CHEMICALCOMPANY, 
Phosphate Division, 1737-J South 
Second Street, St. Louis 4, Missouri. 

Ethavon: Reg. U. S. Pat. Of 


STUDYING RANCIDITY 
IN CEREAL PRODUCTS 


T. W. Schilb, who has charge of 
Monsanto’s food technology labora- 
tory, is shown using the “Ranci- 
meter”’ to evaluate rancidity devel- 
opment in cereal products. 


TAKING THE FOAM 
FROM FERMENTATION 


Where fermentation foam is a 
problem, Monsanto’s foam inhibitor, 
AE-1, can be a chemical servant of 


DISTRICT SALES OFFICES 
Boston, Charlotte Cincinnati 
Cleveland, Detroit, Los Angeles, New York 
Philadelphia, Portland, Ore., San Francisco 
Seattle ies Canad Monsanto (Canada) Ltd 
Montreal. 


Birmingham 
Chicago 


eoeoeeeereeeeereeeeeeeeeeeeeee eee er eee eeeeeeeeeeeeeeeeees eeoee ee eee eeeeeeeseeeeseeeeee 


MONSANTO CHEMICAL COMPANY 

Phosphate Division 

1737-J South Second Street, St. Louis 4, Missouri 

Please send literature as indicated: [] Booklet, “Food Production, Preparation, Preservation”; 
[_] Folder, “Sodium Acid Pyrophosphate, MD grade”; [| Folder, “Preserving with Monsanto Sodium 
Benzoate”; [_] Folder, “Ethavan”; [_] Folder, “Vanillin”; [_} Folder, “Coumarin”; Folder, “Saccha- 
rin”; (_] Folder, “Methyl Salicylate"; ["] Details on food laboratory service. 


CHEMICALS » PLASTICS. 


SERVING INDUSTRY...WHICH SERVES MANKIND 
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POWERS No. 11 Self-Operating TEMPERATURE IN- 
DICATING REGULATOR. Has easy to read 4” dial 
correctly gives tempera- 

ture of pulp and liquid 

being heated before enter- 

ing evaporators. Regula- 

tor valve controls steam 

supply to large heater 

shown below. 





In the 


VA ¢€ c ee & 
Plant at Leesburg, Florida 
ear 








Re 


Helps Regulate Processing of 
Citrus Fruit By-Products for 


Animal Feeds Above: POWERS Air Operated No. 10 TEMPERATURE REGULATC 
= controlling valves on Oil Burners and Dampers 
FUEL and LABOR SAVINGS are obtained in this ef- ( HEIL CO. ROTARY DRYER. 


ficiently managed plant of the Minute Maid Corp., by 


preventing losses of OVER-heating with Powers 
£ Below: 


automatic control. Constant uniform temperatures ' mi POWERS No. 11 Self-Operated TEN 


also help to produce a more uniform quality product. PERATURE REGULATOR avtomaticall 


ee controlling steam supply to lare! 

If you want to maintain any process or air condi- | j double cylinder heater 
tioning equipment at a more constant uniform tem- 
perature or humidity, contact your nearest POWERS 
office for help in selecting the right control for your 
requirements 

With almost 60 years of experience and a 
wide variety of pneumatic and self-operated 
regulators POWERS engineers are well qual- 
ified to help you get the most value for your 


money. Phone our nearest office or write— 








ODIES 


All-Steel ‘‘Unit-Built’’ 
FRUEHAUFS 


wos DD" 
LOW AS Extra 


PAINTED, MOUNTED 
READY TO DRIVE AWAY 


Typical of the outstanding buys at 
Fruehauf Branches today is this 12-ft. 
all steel, open rear end, straight-frame 
body. Complete—mounted on chassis, 
painted to match cab—ALL FOR 
ONLY $622. Taxes extra. (Elevating 
end gate — illustrated — optional.) 


World's Largest Builders of Truck-Trailers 


FRUEHAUF TRAILER COMPANY 


DETROIT 32 e LOS ANGELES 58 
IN CANADA: WESTON, ONTARIO 
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The best way to power any application is to secure, in one compact 
oe unit, the RIGHT horsepower, the RIGHT shaft speed, the RIGHT features 
ie: Ge “that you can use RIGHT where you want i. It's the best way and the 
; “easiest way ‘because you purchase orie unit, handle one unit in your 
Eo receiving, production, Gnd maintenance departments . . . set one . . 
a unit in place and you're ready to go. 
i7 Bh oe aed ‘Master Motors, available in thousands and thousands of types and 
tom ratings up tc to 150 HP) give you an enormous selection of integrally 
e built power drives from which you can 
"easily select the combination of features the best way is the easiest way 
| that's just right for each jab. 

















te or se 


or vertical . + for es phases, licens and EI: 
ee speed, einaiid and variable speed types . . . with 
ges o ‘other special features .. . with. 5 types of gear 
a bli 1 rane 4 + +). With electric brakes . .). with 
- ond for every ltypa of mounting j ih de is Be it 
completely impartial in » helping ; He bl 
' one best motor ive for a : 
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wns STOKESWRAR 








A SToKeswraP package gives “eye appeal” 
plus “protection” to this product. It's good to 
look at, and when it’s opened, the Pecans 
are fresh as the day they were packed. 
Stokeswrap gives “profitable packaging” 
with “sales appeal” to many products such 
as candies, nuts, cookies, coffee, etc. 


b 
i 

oe 
ie 
f 


The Stokeswrap Automatic Packaging Ma- 
chine is capable of up to 3600 packages per 
hour, using cellophane or other heat seal- 
ing films from the roll. The Stokeswrap 
automatically makes the bag, fills and heat 
seals at one operation. 

Let us show you how it can lower your 
Packaging cost. Write for complete infor- 
mation. 


STOKESWRAP installation at Guadalupe 
Valley Pecan Company, San Antonio, 
Texas. 


Exclusive West Coast Distributor: 
Anderson-Barngrover Division of FMC 
San Jose 5, California 


L STOKE(AR)MITH © 


PACKAGING MACHINERY PAPER BOX MACHINERY 
ty Subsidiary of Food Machinery and Chemical Corporation 
Me. FRANKFORD + PHILADELPHIA 24 + PA. 
4911 SUMMERDALE AVE © PHILADELPHIA 24 © PA 
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Sterling-W inthrop Research 
Institute serving Sterwin 


Chemicals Inc. 





HELPS YOU PRODUCE BETTER FOOD PRODUCTS 
Easily... Accurately... Economically 





STERWIN CHEMICALS, backed by the extensive manufacturing and 
research facilities of the entire Sterling Drug organization, is con- 


tinually striving to supply food processors with modern products A 
and methods that will aid in the production of better food products r 
easily, accurately and economically. 


Contributions to the Food Industry by Sterwin products have been 
many. Outstanding among them are, we believe, the following 


famous products... 


FIK: ~ T BREAD- 


oT 
LIGNIN VANILLIN 
MADE IN UNITED STATES! 
ZIMCO™ Pure Lignin Vanillin U.S.P. Made 
y world’s largest Vanillin manufacturer 
Preferred by leading flavor suppliers and 
manufacturers of confections, ice cream, 
baked goods, soft drinks and other foods 


p LOW-ASH FOOD 
ENRICHMENT MIXTURE! 
VEXTRAM © The original starch base en 
richment mixture. Keeps market value of en 
riched flour up by keeping the ash content 

low. Free-flowing uniform stable 


QUATERNARY 
AMMONIUM GERMICIDE! 


ROCCAL* A powerful germicide that may 
be used for every equipment sanitizing job 


each a first in its field: 


ENRICHMENT TABLETS! 


B-E-T-S® Enabled bakers to comply prompt- 
ly with War Food Order No. 1. This tablet 
method has made enrichment ia the bakery 
both practical anc economical . . . saving 
bakers many millions of dollars. 


SYNTHETIC 
VITAMIN D;! 
TRIDEE® The form of Vitamin D which has 
the greatest antirachitic value in poultry. D, 
is also used for fortification of evaporated 
milk and other food products. 


ae 
S7 

°! WATER MISCIBLE, 
CRYSTALLINE VITAMIN D.! 


DELTAXIN® The purest known form of 
Vitamin D,. For fortification of milk, bread 





OTHER 
STERWIN PRODUCTS FOR 
THE FOOD INDUSTRY 


OXYLITE ®—A highly efficient and 
economical flour bleaching agent. 
Endorsed by millers in every flour 
producing state. 


PARAKEET—Brand of Certified Food 
Colors—adds eye and sales appeal to 
all types of food products. 


RIBOFLAVIN MIXTURE—For fortifi- 
cation of poultry feeds to increase egg 
production, aid growth and hatch 
ability. 

STERWIN’S BROMATE MIX—A free- 
flowing maturing agent that is easy to 
handle and blend with flour. 


U.S. P. VITAMINS AND 
AMINO ACIDS IN BULK 








throughout the Food Industry and other food products. 





Call the Sterwin Technically-Trained Representative in your area for information on practical 
application of these products in your plant. Write for free copy of our latest catalog. 


Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, NEW YORK 


Pioneers. aie Pood Crrichmnent 


Distributor of the products formerly sold by Special-Markets-Industrial Division of Winthrop-Stearns Inc., and Vanillin Division of General Drug Company. 
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...in at 165°F...out at 28°F. 


that’s how this Stainless Steel milk 
cooler handles ice cream mix 


9300 pounds of ice 
cream mix is cooled per 
hour in this big Stain- 
less Steel cooler. It was 
fabricated by the Tolan 
Machinery Company, 
Newark, N. J., for the 
Country Club Ice 
Cream Company, Pat- 
erson, N. J. 


CE CREAM MIX enters this cooler from 

the pasteurizer at 165°F., passes over 
the cooler unit and flows out the bot- 
tom at 28°F., 10 degrees lower than with 
other cooling methods. Much of the credit 
for this wide temperature drop and the 
resulting saving of freezing time can be 
credited to the use of Stainless Steel. 

Increased refrigerating efficiency is 


only one of the benefits of using Stain- 
less Steel in an application like this. 
Long life is another. Stainless won’t pit 
or crack; there’s no plating to wear 
away. The goodness of Stainless goes 
all the way through. 

And don’t overlook the unmatched 
cleanliness of Stainless Steel where food 
products are concerned. Stainless is 
easy to clean and keep clean. It will 
not react with food products to cause 
spoilage and decomposition. It doesn’t 
affect the flavor. It’s the most sanitary 


construction you can use. 

You'll add to the efficiency of many 
kinds of equipment by making it from 
Stainless Steel—especially if U:S'S 
Stainless Steel is used. This perfected, 
service-tested material is available in 
the widest range of forms, grades and 
finishes. It permits the widest latitude 
in design and allows the use of the most 
modern fabricating techniques. 

For the finest in Stainless perform- 
ance, use the best in Stainless Steel 
U'S'S Stainless Steel. 


AMERICAN STEEL & WIRE COMPANY, CLEVELAND - CARNEGIE-ILLINOIS STEEL CORPORATION, PITTSBURGH 


COLUMBIA STEEL COMPANY, SAN FRANCISCO - NATIONAL TUBE COMPANY, PITTSBURGH - 


TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 


UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-TO-COAST - UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


U-S°S STAINLESS STEEL 


SHEETS 


UN. FT ED 
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TUBES - WIRE 


SPECIAL SECTIONS 


$7. 











RENTWEL 


Whatever your industrial requirement... pres- 
sure tubing, stock line tubing, decorative tubing, 
cooling coils, sanitary beverage tubing... the 
complete TRENTWELD line of quality stainless and 
high alloy tubing is your best bet! TRENTWELD is 
made in a tube mill by tube engineers... and is 
designed for rugged dependability, long life and 
economical service. 

Trent Tube Company specializes in the pro- 
duction of stainless and high alloy tubing... and 
that means you get expert advice on applying 
TRENTWELD to your needs. And you get fast serv- 
ice on delivery because of Trent’s convenient 
mid-continent location. You're assured of finding 
what you need... the complete TRENTWELD 
line ranges from 14” to 30” diameter inclusive. 

To meet your stainless or high alloy tubing re- 
quirements... better ...TRY TRENTWELD! Write 
for TRENTWELD Data Bulletin. 


TRENT TUBE COMPANY 
Subsidiary of Crucible Steel Company of America 
General Offices and Plant: East Troy, Wisconsin 


Sales offices in principal cities 


STAINLESS STEEL TUBING 
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You get Split-second Handling with 


jide-lronrclad battery-P Oe 


Dependable Exide-Ironclad Battery power is 
your assurance of finger-tip control, accurate 
spotting, and steady operation of electric ma- 
terials-handling trucks. Whether the load is 
light or heavy, Exide-Ironclads will deliver power 
instantly to meet all demands typical of start- 
stop, lift and shift manipulations of materials- 
handling trucks. 


Exide-Ironclad Batteries assure full-shift truck- 
ing operations (around the clock or calendar) 
with no unscheduled periods of down-time to 


1950— 


OCTOBER, 1950 


interrupt the flow of materials through your 
factory or warehousing operations. 


The Exide-Ironclad Battery is DIFFERENT 
from all other batteries . . . different in design, 
construction and performance. The main differ- 
ence is the Exide-Ironclad positive plate, which 
accounts for the superior operating character- 
istics and the exceptional long-life of Exide- 
Ironclad Batteries in more than a hundred thou- 
sand rough, heavy-duty jobs since 1910. 


The operating cost of an Exide-Ironclad is low 
...a battery of average size costing less than a 
nickel per hour to recharge. Maintenance costs 
seldom exceed fifteen cents per shift. These im- 
portant factors, together with the exceptional 
long life of Exide-Ironclad Batteries, provide the 
lowest cost source of dependable, full shift power 
that can be bought at any price. 

Write for more facts and FREE copy of 

Exide-Ironclad Topics. It contains latest 


developments in materials handling. . 
shows actual case histories. 


THE ELECTRIC STORAGE BATTERY CO. 
Philadelphia 32 
Exide Batteries of Canada, Limited, Toronto 


“Exide-Ironclad” Reg. Trade-mart U.S. Pat. Of. 
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‘Best Guratory Sitter We ve 


... says FRED SANDERS 


Confectioners and Bakers 
DETROIT, MICHIGAN 


| igre nnagee IN THE NUT ROOM of their candy shop and used for the 
sifting and grading of chopped nuts for ice cream, confectionery, 
bakery, etc., this, Allis-Chalmers all-metal gyratory sifter is doing an 
outstanding job for the Fred Sanders firm. 

This small, compact machine easily handles the 1500 Ib per hour 
capacity of the chopper, has required practically no maintenance and has 
eliminated vibration problems formerly encountered with a large, cum- 
bersome grading screen. 

The all-metal Low-Head gyratory sifter has proven itself to be a time- 
saving machine for many food industry applications. Get full details 
by contacting Allis-Chalmers now! 


COMPACT, EFFICIENT 
LAYOUT 


e the sanitary, practical produc- 
rrangement, Drums of whole 
are tilted into the chopper by 

electrically-controlled 

) conveyor brings 

ped nuts to hopper above Low- 
nuts are then graded 

s and fed through heavy 

oth sleeves into sanitary easy-to- 


ove metal containers. Sifter 1s 
ned a specials constructed EASY TO REMOVE 
tand making a compact, eth AND REPLACE SIEVES 


t layout : - 
Front panel comes off in a jiffy . . . and the 
warp-proof magnesium sieves slide smoothly in 
and out like drawers in a cabinet. 


EASY TO CLEAN 


Sieves can be quickly cleaned with an air hose 
(above) or can be safely washed in hot or cold 
water without fear of damage. 


EXCELLENT RESULTS 


Five grades of chopped nuts — from fine to coarse — are provided by 
the 3, 4, 5, 6, and 8-mesh wire screens used in this sifter. A wide range 


of mesh sizes are available for practically any sifting need. S E rR V I N G 
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ALLIS-CHALMERS, 1113A SO. 70 ST. aes 
MILWAUKEE, WIS. 


Please send handy packet with information on new all-metal 
low-Head sifter and bulletin 06B6124A on standard sifter 


SEND FOR LITERATURE 


Get details on this packaged unit — complete with 
Texrope V-belt drive and 1 hp Allis-Chalmers mo- 
tor — from any A-C sales office. Or, if you prefer, 
fill out and send the handy coupon, We'll forward 
illustrated, fact-packed literature, 


Name 
Company 


City State 


low-Head and Texrope are Allis-Chalmers trademarks, 


FOOD INDUSTRY FOR 103 YEARS 
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Schooled to serve you... 


YOU benefit when shese men go to school! 

These men are Standard Oil lubrication specialists, skilled and 
experienced in the use of modern lubricants. They are representa- 
tive of the groups who come year after year from Standard Oil Com- 
pany (Indiana) sales fields throughout the Midwest to learn about 
new machinery and the most up-to-date methods of lubricating 
them. In lecture rooms and in well-equipped laboratories, they are 
taught new ways to raise economy and efficiency of your operations. 

The benefits held out to you by these lubrication specialists are 

Itiplied by a service-distribution set-up that is unique in the oil 
industry. To serve your midwest operations, Standard Oil has located 
practically right in your own backyard a completely stocked ware- 
house and the office headquarters for a lubrication specialist. The 
nearness of this service-supply center means faster deliveries to you 
of necessary fuels and lubricants. It assures you of getting the prod- 
uct you need when you need it. It puts the services of the lubrica- 
tion specialist at your immediate disposal. 

These advantages are well worth investigating. Arrange, now, 
for the visit of a lubrication specialist. If your plant is located in 
any of the states below, simply phone your nearby Standard Oil 
service-supply center or write to: Standard Oil Company (Indiana), 
910 South Michigan Avenue, Chicago 80, Illinois 


Colorado, Minols, Indiana, lowa, Kansas, Michigan, Minnesota, Montana, Missouri, Nebraska, North Dakota, Oklahoma, South Dakota, Wisconsin. Wyoming 
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STANDARD OIL COMPANY (INDIANA) 


STANDARD 
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Versatile Glycerine crops up again and again as 
an ingredient in a variety of food staples, candies, 
ice cream and beverages! Because it is absolutely 
safe to use, and actually wholesome and nutritious 
—it has become a standard sweetener, humectant, 
solvent, preservative and blending agent in innu- 
merable food products. Are you sure you’re famil- 
iar with the prominent role Glycerine plays in 
food processing? The numerous applications listed 
in “‘Why Glycerine for Foods?”’ may surprise you! 
Why not write for a free copy? 


ate plate 
Wis eg 


GLYCERINE Propucers’ ASSOCIATION 


295 Madison Avenue, New York 17, N. Y. 


INDUSTRIES 


Equally important, Glycerine serves the nation 
as an invaluable adjunct in the manufacture of 
food wrappings, sausage casings and other non- 
toxic packaging materials. Its possibilities in im- 
proving the appearance and palatability of dried 
fruits is indicated by a patent which has recently 
come into public domain. The process consists es- 
sentially of spraying or immersing the fruit in 
Glycerine or an aqueous solution thereof which is 
said to retard drying out and crystallization in 
storage. Full details will be sent on request. 


r—————-<——-—-= PLEASE SEND A COPY OF 


a 
WHY Glycerine for Foods?” 


Please send further information on dried fruit process [_] 


Name 
Title 
Company 
Address 


City Zone State 




















Kwick-chick sales 


SOal when chicken is packaged in 


VISQUEEN.. bags 


THE VISKI iN NG CORPORATION 


PRESTON DIVISION, TERRE HAUTE, INDIANA 


FOOD 


All the mouth-watering appeal of the 
crisp, golden yellow fried chicken is 
instantly seen through the pure, strong, 
transparent VISQUEEN film. Customers 
like that! After the chicken is out, the 
reusable bag is easily washed clean 
and ready for unlimited other jobs—a 
premium plus. Customers like that! The 
odorless, waterproof and crack-proof 
VISQUEEN film keeps the chicken 
absolutely perfect. Customers like that! 

Don’t overlook extra profits—look over 
VISQUEEN film now! 


when you think of polyethylene film for 
packaging—always think of VISQUEEN! 


Whether your product is fresh, frozen, dried 
or preserved .. . VISQUEEN will reduce waste 
and spoilage, cut costs, increase sales. BUT 
REMEMBER—THIS IS IMPORTANT. ALL VIS- 
QUEEN film is polyethylene, but not all poly- 
ethylene film is VISQUEEN. VISQUEEN is the 
only film produced by the process covered 
by U.S. Patent 2461975. Only VISQUEEN 
film has the benefit of the research and exten- 
sive technical experience of The Visking Cor- 
poration. Always say VISQUEEN and be sure. 


*T. M. The Visking Corporation 
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Large installation 


Rib in 
A small self-contained “‘Freon” unit is used 
in the storage room of this bakery where milk 
solids and other perishables are kept. 





























Seven large General Electric units using “Freon” provide re- 
frigeration for freezing and processing fruit in this Oregon plant. 


for safer refrigeration 
rely on “Freon” refrigerants! 


E. I. du Pont de Nemours & Co. 


No matter how large or small 
the operation, refrigeration safety is 
a factor of utmost importance in the 
frozen foods industry. That’s why 
the choice of refrigeration and air 
conditioning equipment should be 
made with deliberate care. 
Naturally, you want equipment 
designed to use the safest refriger- 
ants . . . so food won’t be contami- 
nated if a leak should develop. And 
you also want equipment to give you 
years of trouble-free performance. 
These are good reasons for selecting 
systems designed to utilize ‘‘Freon’”’ 
safe refrigerants. 
refrigerants are safe. 
nonflammable, 


“Freon” 
They’re nontoxic, 
noncorrosive, tasteless and _practi- 
cally odorless. And as for economy 


210 


‘ “Freon” refrigerants actually 
help to prevent equipment break- 
downs! That’s because they contain 
no acids ... won’t corrode vital parts 
or react unfavorably with lubricating 
oils. They’re extremely dry, too, 
practically eliminating risk of freez- 
ing in capillary tubes and valves. 


It’s easy to see why so many peo- 
ple in the frozen foods industry in- 
sist on equipment designed to use 
“Freon” refrigerants. The next time 
you consider a refrigeration or air 
conditioning installation—large or 
small—be sure to ask your engineer 
or equipment manufacturer about 
the advantages of “‘Freon.”’ He’ll be 
glad to tell you how equipment uti- 
lizing ‘‘Freon”’ can better safeguard 
your investment. 


FOOD 


INDUSTRIES, 


(Inc.), “Kinetic”? Chemicals Divi- 
sion, Wilmington 98, Delaware. 


QU POND 


BETTER THINGS FOR BETTER LIVING 
. . - THROUGH CHEMISTRY 


<P 
aitally 


SAFE REFRIGERANTS 


“Freon” is Du Pont’s registered trade-mark 
for its fluorinated hydrocarbon refrigerants. 
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The right analysis is what counts in the selection of stainless 


steel for a particular job. Since stainless is a whole family 


of steels in a variety of grades and finishes, its use must be 
carefully planned. Crucible, pioneer in the development of 
th i ht these specialty steels, makes freely available to you the 
e [ g services of an alert metallurgical staff. These engineers and 
metallurgists are experienced in the application of stainless 
| 7 steels to countless requirements . . . and they can show you 
alla ysIS the stainless analysis best suited for your needs. 
. Crucible tackles every Industry-posed problem with the 


= 
is Important same careful attention to detail that is the measure of 


Crucible’s half century of specialty steel leadership. Your 
application can benefit from this experience, and we are 
well prepared to help you. So, when you think of stainless 
...call Crucible. One word from you puts us to wor": for you. 
CRUCIBLE STEEL COMPANY OF AMERICA, Chrysler Building, 


New York 17, N. Y. ' 


RUCIBLE first name in special purpose steels 


STAINLESS STEELS 


LESS * HIGH SPEED? TOOL 
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Ask any Dietitean—she'll tell you 


“Enriched Foods and 
Fortified Foods 


are fof ml Foods” 


MERICAN dietitians and nutritionists long ago 
A added their endorsement to the Bread and Flour 
Enrichment Program. And again they have been 
proved right by the results of the large-scale New- 





Merck Vitamin Products for 


foundland Nutrition Surveys. 
Enrichment and Fortification 


These authoritative surveys reaffirmed that enriched and forti- 
fied foods promote better bodies, healthier bodies, sharply reduced 7 
_ ten allman VITAMIN B, 
infant mortality, lower tuberculosis and over-all death rates —im- Thiamine Hydrochloride - Thiamine Mononitrate 
provement in both the quantity and quality of life. RIBOFLAVIN NIACIN 
When you enrich and fortify with Merck Vitamin Products you (Vitamin B,) (Nicotinic Acid) 
know that the faith of millions of Americans is fully protected. RBIC ACID 
Merck Vitamin Products come from the same organization that eyes ¢) ‘ 
pioneered in the research and large-scale development of thiamine, 
riboflavin, niacin, vitamin C, and other important nutrients. And 
now, the most recent contribution is thiamine mononitrate, a form 
f thiamine that has the advant f ter stability in certai 
ee ad ; ee ee Ee ee Merck Enrichment Ingredients for Millers, Bakers, 
food applications. Cereal and Macaroni Manufacturers + Merck 


With the enrichment program, as well as general food forti- Vitamin Mixtures for Flour Enrichment + Merck 
Bread-Enrichment Wafers +» Merck Vitamin Mix- 
: tures for Corn-Products Enrichment * Merck Vita- 
every distinct, forward amp. min Mixtures and Wafers for Macaroni Enrichment. 


fication, steadily growing in stature, Merck continues to lead in 


MERCK & CO., Inc. 
Manufacturing Chemists RAHWAY, N. J. 
New York, N. Y. + Philadelphia, Pa. + St. Louis, Mo 
Chicago, Ill. + Elkton, Va. + Los Angeles, Calif 

In Canada 
MERCK & CO. Limited Moatreal - Toronto « Valleyfield 


| Hi A 


Merck Vitamin Products 


for Enrichment and Fortification 
a Tee 
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| $y 
A few. of the! nationally 
famous companies who use 
| United Board & Carton ° 
services 


Armour & Co. 
The Coca-Cola Co. 
Enterprise Mfg. Co. - 
Fair Play Caramels, Inc. 
Chas. Freihofer Baking Co. 
Kallfelz Baking Co. 
Muench-Kreuzer Candle Co., Inc. 
James B. Beam Distilling Co. ON SCHEDULE 
Industrial Tape Corp. 
Brownell & Field Co. 








rv. | oo 
W mire BOARD & CARTON CORPORATION 
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The SHARPLES DV=2 


To make it possible for food processors to 
produce concentrates of better quality and 
greater purity—continuously —The Sharples 4 continuous centrifuge available 
as a separator or as a clarifier 
which automatically discharges 
solids through externally controlled 
@ Permits external control of solids con- valves located around the periphery 
of the bowl. The DV-2 is unequalled 
’ in its versatility and effectiveness 
@ Assures peak clarifying efficiency to in the processing of fruit and vege- 
produce maximum purity table juices, soups, purées, nectars 
and many other food products. 


Corporation developed the DV-2, a con- 
tinuous solids discharge centrifuge which: 


tent of the product 


@ Provides ability to concentrate solids to 
a high degree, as desired, with minimum 


loss of mother liquor with solids. 


Here then, is a new processing tool that 
provides production control never before 
possible. No other centrifuge and no other 
method has ever approximated the _per- 


formance of the DV-2 


For complete information, get in touch with The Sharples Corporation. 


THE SHARPLES CORPORATION 


BOSTON NEW YORK PITTSBURGH CLEVELAND DETROIT CHICAGO 
NEW ORLEANS SEATTLE LOS ANGELES SAN FRANCISCO HOUSTON 


TMORELAND STREET @© PHILADELPHIA 40, PENNSYLVANIA 


ASSOCIATED COMPANIES AND REPRESENTATIVES THROUGHOUT THE WORLD 





SYLVANIA CELLOPHANE 


give? SALES — - wes pala: 


Printed Sylvania Cellophane MS-5 
in the 300 gauge is the overwrap 
on this ceke package. 


Specific properties tailored to your product tell why: 


1 Low cost 3 Transparency 


2 Moisture protection 4 Sales appeal fs 4 
ag 


5 Excellent printing surface S 
So rd 


<topur 


SYLVANIA* CELLOPHANE 


Mr. Cellophane is always available 
to help you solve your packaging 


problems. Talk over your require SYLVANIA DIVISION AMERICAN VISCOSE CORPORATION 


ments with your Sylvania representa 
tive or write us mentioning the spe Manufacturers of cellophane and other cellulose products since 1929 
cific application in which you are = , R A 
interested. Address: Market Develop- General Sales Office: 1617 Pennsylvania Blvd., Philadelphia 3, Pa. 

, Dept. F- : 
pone wean eke Plant: Fredericksburg, Va. 
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STAINLESS STEEL 


Refined sugar is dried by hot air 
im this stainless-lined rotary 
sugar drier. Sugar passes through 
drier by gravity, taking about 
thirty minutes to complete the trip. 


REPUBLIC 


Alloy Steel Division, Massillon, Ohio * GENERAL OFFICES 
FOOD INDUSTRIES, OCTOBER 1950 





L OF 10000 use. 





Scalper Screens of ENDURO Stainless Steel 
and Enduro-lined Rotary Sugar Driers see to it 
that from corn kernel to refined sugar the process 
és without contamination. Wherever food is 
processed, maintenance of quality, color, flavor 


és assured when its only contact is ENDURO. 


SILVERY LINING...TO SWEETEN PROFITS 


The smooth, silvery ENDURO lining of 
these Rotary Sugar Driers does just that 


—sweetens profits. 


ENDURO Stainless Steel sweetens profits 
by cutting maintenance and processing 
costs. It is easy to clean and keep clean. 
It is highly resistant to rust, corrosion, 
most acids and alkalies—hot or cold. With 
ENDURO in the process lines, there is 
little interruption of processing, little 


“down-time”’ to dilute profits. 


ENDURO also sweetens profits by guard- 


ing product quality—color, flavor, clarity 


—and with it, public acceptance and sales, 
ENDURO is chemically inert—does not in 
any way alter the characteristics of the 
product in process. Its smooth, pore-free, 
sanitary-as-glass surface affords no foot- 
hold for bacteria or contaminants. Purity 


is assured with ENDURO. 


Added to all this—its unusually long, 
trouble-free life makes it long-range 
economy to equip your process line from 
start to delivery with ENDURO— profit 
sweetener! Ask your equipment manu- 


facturer for details today! 


Check All 10 Advantages: « rust- AND CORROSION-RESISTANCE » HEAT- 

RESISTANCE © HIGH STRENGTH © NO METALLIC CONTAMINATION © SANITARY SURFACES 

° EASY TO CLEAN © EYE APPEAL © EASY TO FABRICATE © LONG LIFE © LOW END COST. 
What More Can Be Desired in a Material? 


STEEL CORPORATION 


CLEVELAND 1, OHIO © Export Department: Chrysler Building, New York 17, New York 
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A Lot More for Your a & 


ah! what mre (rrowzz®| 
aie eroovty  STANZOIL 

delicious posi m A 

Coated Canvas Gloves 


Exclusive Pioneer 

Non-Slip Grip Inserted 

Holds wet things Thumb Design 

as if dry. ‘ No inside seam 
A * to wear through 

Curved Fingers ‘ quickly, 

Extra comfort and 

efficiency. 


Preflex-Paim Heavy Red 
Design a Neoprene 
Prevents wear from Coating 
bunching. Liquid-resist- 


Compare these ant, durable. 


new safety red 
neoprene coated 
Canvas gloves 
with any others 
anywhereand you oz. canton 
see the extra hand flannel 
protection, extra wear, extra durability in Comfort, long 
oils and acids, extra work and efficiency wear. 
only STANZOILS give you. For less cost- 
per-hour, more work-per-day, write for 
full information about these Extra-Duty 
os shor ge —, canvas 

‘ gloves, today. e Pioneer Rubber Com- 
You'll agree, your customers pany, 673 Tiffin Road, Willard, Ohio. 


will agree, it's the FLAVOR 
that makes the meal. 


D&O has the Perfect Flavor 
and the correct flavoring ma- 
terials to serve your every 
specific flavor requirement 
starting from shrimp cocktail 
sauce, to soup, to gravy... 
including powdered dessert 


ond cake frosting. : ne wo RK 
Mc GRAW-HILL =] ees 
S, 


Entire Glove is 
full weight 8 


OveER 30 Years OF QUALITY GLOVE MAKING 





DIMECT MAIL LIST SERVICE 





McGraw-Hill Industrial Mailing Lists are a direct route 
to today’s purchase-controlling executives and tech- 
nicians in practically every major industry. 


These names pent of particular value now when most 





difficulty in aueeieins their own lists. 
Probably no other organization is as well equipped as 
McGraw-Hill to solve the complicated problem of list 
maintenance during this period of unparalleled changes 
in industrial personnel. These lists are compiled from 
exclusive sources, based on hundreds of ds o 
mai) questionnaires and the reports of a nation-wide 
field staff, and are maintained on a twenty-four hour 
basis. 
For bet cane 

ae Investigate their t dous possibilities in relation to 
your own product or service. Your specifications are our 
guide in recommending the particular McGraw-Hill lists 


D 6) DODGE & OLCOTT INC that best cover your market. When planning your — 
/ & . e trial advertising and — P “4 anger 
svranreees 100 bi write t . hg 
180 Varick Streets New York 14, N. Y. a nataieteaaaies ee ee ae 1 
ATIANTA + BOSTON + CHICAGO + CINCINNATI + DALLAS 
(OS ANGELES + PHILADELPHIA + ST.LOUIS + SAN FRANCISCO McGraw-Hill Publishing Cow Inc. 
ESSENTIAL OILS « AROMATIC CHEMICALS 
PERFUME BASES « VANILLA « FLAVOR BASES a Oe Sa 











630 West 42nd S.rcet New York, 18, N. ¥. 
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tne Continuous High-Pressure Steamer 


SOOSHSOHOSSHSSSHHSSHSHSHSHSSHHSSHHSSHHSHEHESEHSSHHSHEHSEHESEEEE wt. COCKS SOHSESESESEOHEEOSEEEEEEBE 
2 

A Cutaway view shows product being 
moved through inclined steam cham- 
ber under pressure. Engineered for 
high capacity in flow-line operations, 
this modern muchine processes car- 
rots, for example, at a rate of 5 to7 
tons per hour under 25-30 seconds 
exposure to steam pressure. 


e loosens vegetable skins fast 
FMC CONTINUOUS 


© cuts waste, increases yield 
ABRASION-TYPE VEGETABLE PEELER 


The FMC Continuous High-Pressure Steamer loosens 
primarily root-type vegetable jackets or skins, quickly 
and efficiently. Complete, uniform loosening is per- 
formed within the inclined cylindrical chamber through 
automatically-controlled heat penetration of high pres- 
sure steam. Highly effective and economical, this FMC 
method of processing facilitates final skin removal without 
eliminating valuable sub-surface nutritional layers. 

The results: increased yields, improved product quality, 


minimum peeling loss. 
‘ , , ‘ Employs revolving abrasive action 
Write for full information, or call ‘rolls for quick, Gomeate onan 
, : See ae ee a ous peeling of vegetables. Normal 
7 res / < hour. 
your nearest FMC representative daneas dandy ean ae 


- 


°° oriFirst SHESSSSSHSSSSHSSHFSHSSSSSHSSHSHSHSHSSSSHSHSSSSSSSSHSSSHSHSHSSSESSESHSSSSESESSESHESHEESESESEESESEES 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


1000 machineay General Sales Offices: 
AMO CHEMICAL 
cosronstion EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 6, CALIFORNIA 
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for LCL Shipment of 
PERISHABLE FOODS 


Meat, Poultry, Turkey, Sea Foods, Dairy Products, 
Candy, Frozen Foods, Fresh Vegetables and Fruits— 
perishable foods of all description—reach destination 
in fresh, first class condition when shipped in JIFFY 
INSULATED BOXES. 

Ship in JIFFY INSULATED 
BOXES to preserve your perish- 
ables and SAVE MONEY. 

Write for camplete details 
on these low-cost ONE-TIME 
SHIPPERS. 


JIFFY INSULATED BOXES 


SHIPPED FROM KEY CITIES SUCH AS THE FOLLOWING: 


MILWAUKEE CINCINNATI 
CLEVELAND 


~~ 


SAN FRANCISCO INDIANAPOLIS PEORIA 
LOS ANGELES ST. LOUIS CHICAGO DETROIT 





THREE IMPORTANT FACTS 


ABOUT GENERAL MILLS PAYGEL WHEAT STARCH 


(formerly known as A-22) 


GREATER CLEAR SOLS. NO CEREAL 

] ABSORPTION, ? CLEAR, FIRM 3 TASTE OR 

® YIELD! @ GELS! © opor: 
Paygel can pay off for you in better products, lower costs and increased 
profits! This amazing wheat starch costs less than imported root starches; 
it gives you superior products with less trouble. 
Chemically modified and highly purified, Paygel is produced by General Mills under rigid 
laboratory controls. It is a thick-boiling starch that produces outstanding results in soups, 
salad dressing, pie filling and custards. 

In the candy field, General Mills offers: 

B 2455 St b Highly purified and modified but has a thin-boiling characteristic. 

ss arc B-2455 is particularly useful in manufacture of gum confections. 
Free samples of Paygel and B-2455 wheat starches are available on request. Find out 
how one or both of these wonder starches can help you. Write or wire 


General Mills. Ine. ee 


( Ypectal Commodities Division 
400 2nd Ave. So. 208 So. LaSalle St. Room 2701, 80 Broad St. 
Minneapolis 1, Minn. Chicago 4, Ill. New York City 4 
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oR meets pure food standards 
oa ood saves 25% on material costs with 


" Cee Stainless Tubing 


aah tube surfaces, inside and out, give food han- 
dling equipment extra sanitary features—when the 
Stainless Tubing comes from Carpenter. 

On this job, they are getting more than sanitary features 
and the strength needed to control pressurized gas. By 
working with Carpenter and the nearby Carpenter 
Distributor, they found a way to reduce material costs 
by 25%. And fabrication of Carpenter Stainless Tubing 
in five sizes was a snap. 

To get the sanitary protection you need, to get it ata 
saving, be sure to discuss your Stainless Tubing prob- 
lems with Carpenter. 





..- Analysis—Tolerance—Finish 





guaranteed on every shipment 


This 12-page booklet of useful informa- 
tion about corrosion resistance, sizes, 
analyses, etc., is yours for the asking. 
Just drop us a note on your company 
letterhead and tell us you want a 
copy of the Carpenter Stainless Tub- 
ing Data File. 


THE CARPENTER STEEL COMPANY 


Alloy Tube Division, Union, N. J. 
Export Department: Woolworth Bldg., New York 7, N. Y. “CARSTEELCO” 





cOresian 
a my, 


This carbonating unit for beverage 
dispensing contains 5 sizes of 
Carpenter Stainless Tubing, 2 sizes 
polished on the I.D. to reduce tur- 
bulence and friction. By working 
with Carpenter, the fabricator 
reduced his tubing costs by 25%. 


—guaranteed on every shipment 
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SPRAYING SYSTEMS 


STE-VAC HEATER 
FAN COOLER 
PYRAMID COOLER 
VACUUM "A & G" PASTEURIZER 
ATMOSPHERIC PASTEURIZER 








COMPLETELY SANITARY 


HEAT EXCHANGERS used everywhere in industry 
- » » FOR HEATING for BETTER SPRAYING 


The Chester-Jensen Ste-Vac Heater at LOWER COST... 


Spraying Systems Co. engineered spray nozzles 
With all contact surfaces of highly polished are cutting production costs everywhere in 
stainless steel, STE-VAC HEATERS have industry. . by providing better spray 
capacities of from 2,500 to 40,000 pounds nozzle performance and resultant better proc- 


per hour of liquid food products— With- essing or equipment operation. Get the facts 
today by writing for General Catalog 22, or 


out “Burn On.” 
Pneumatic Atomizing Catalog 23. 





Full specifications and illustrated bulletins 
gladly furnished on request. 


SPRAYING SYSTEMS CO. 


wa 
| Engine zi and Man iufiac COMES 
3212 RANDOLPH ST. © BELLWOOD, ILLINOIS 


th» 
’ Suburb of Chicago 








MAILING LISTS 


THAT 
McGRAW-HILL WORK se 


The STE-VAC HEATE 
; . DIRECT MAIL LIST SEAVICE 








McGraw-Hill Industrial Mailing Lists are a direct route 
to today’s purchase-controlling executives and tech 
aicians in practically every major industry. 
These names are of particular value now when most 
- manufacturers are experiencing constantly increasing 
INDUSTRIAL 4 difficulty in maintaining their own lists. 
FAICLED WATER , Probably no other organization is as well equipped as 
UNITS McGraw-Hill to solve the complicated problem of list 
pe maintenance during this period of unparalleled changes 
~<} = in industrial personnel. These lists are compiled from 
a7 Vel: . INTERNAL TUBE exclusive sources, based on hundreds of thousands of 
X Matis Melelells 13 mail questionnaires and the reports of a nation-wide 
COOLERS field staff, and are maintained on a twenty-four hour 
basis. 
In ig their tremend possibilities in relation to 
your own product or service. Your specifications are our 
quide in recommending the particular McGraw-Hill) lists 
that best cover your murket. When planning your indus- 
tnal advertising and sales promotional! activities, ask 
for more tacts or better still, write today. No obligation 
of course 








CHESTER, PENNSYLVANIA McGraw-Hill Publishing Co., Inc. 
DIRECT MAIL DIVISION 
9 ae 330 West 42nd Street New York. 18, N. | 


’ 
SUPER 


| 














SEARCHLIGHT SECTION 





FOSTER D. SNELL, INC. 
Research Chemists and Enginecrs 
Organoleptic Panel Testing, Formulations and 
Stability, Protective Packaging 


We have a wealth of applied research for profits, 
production, available to the food industries, 


29 West 15th Street, New York 11, N. Y. 


PROFESSIONAL 
SERVICES 


LEWIN ASSOCIATES 


Industrial Consultants 

DAVID N. LEWIN, I’h.D., FOOD CONSULTANT 
JOSEPH D. LEWIN, CONSULTING ENGINEER 

— Investigations Consultations, 
—Reports Rakeries, Dairy 
Products—Food Preserving Heat, 
Freezing Consultation in Managing, Warehousing, 
Distribution—Formulae, New Products, 
1775 Broadway, N. Y. 19, N. ¥. COlumbus 5-3276 








JOHN I. THOMPSON & CO. 
Consulting Engineers to the Food Industries 


Mechanical Management and Process Engi- 
neering. Investigation and Reports Plant 
Layout and Design. Methods and Procedures. 


912—17th St., N. W. Washington, D. C. 


J. Paul Bishop and Associates 
Consulting Chemical pastoees and 
Food Technologts 

Reports—Layouts—Canning and Pressing Processes 
—Food Bacteriology-——Sanitery Control—Food En 
gineering — Atmospheric Pollution — Unit cues, 
tions—Process, Product and Equipment Desi 
Industrial Heating, Ventilating, Air Conditioning 
—_ Refrigeration 

Write for brochure— papa this publication 
105 North Second Stree hampaign, Illinots 


MODERN VINEGAR SERVICE 


to fit any 


Large recirculating vinegar making units 
Operation, 


requirements Design, Installation, 
Alterations, Consultation, 
P. O. Box 103, Station M 
Los Angeles 32, Calif 














DONALD K. TRESSLER & ASSOC. 
Pood Technologists and Engineers 


Specialists in wood Preparation and Preservation; 
and Evaluation; Food Freez- 


Fruit Flavors. 


North Compo Road Westport, Conn. 


ing 
; By-Product Utilization: Manufacture of Pure 


FOOD RESEARCH 
LABORATORIES, INC. 
Philip B. Hawk, Ph.D., President 
Barnard L. Oser, Ph.D., Director 

Research, Analyses, Consultation for the Food, 

Drug and Allied Industries. 

48-14 33rd Street, Long Island City, N. Y 


GUSTAVE T. REICH 


Consulting Chemical Bngineer 
Continuous Processes Sugar 
Complete Plants Yeast, Molasses 
Alcohol - Dry Ice - Waste 


1422 Chestnut St Philadelphia 2, Pa 














Truman B. Wayne & Associates 
Consulting—Designing—Supercising 
Architects @ Chemists @ Engineers 


Product & Process Development 

Economic Investigations & Reports 

Plant Layout & Design 

Tllustrated Brochure on Request 
1011 Waugh Drive 


HANSON-GORRILL-BRIAN, INC. 
Planning - Development - Design 
Process, Control & Inspection Equipment 
One Continental Hill Glen Cove, N. Y¥ 


Glen Cove 4-1922 


SCHWARZ LABORATORIES, INC. 


Chemica! and biological analyses of food materials 
and products. Food plant desi gn, ins ig nm, proc 

ess examination and control. More than 75 years of 
experience serving the food and beverage industries 

Wri for 

“Science Qualit ae Foods and 


202 East 44th St New York 17, N. Y 


202 





Houston 6, Texas 











WHERE 
To Buy 





LANCASTER, ALLWINE 
& ROMMEL 


Registered Patent Attorneys 
Patent Practice before U. 8. Patent Office. Validity 
and Infringément Invegtigations and Opinions 
Booklet and form ‘‘Evidence of Conception’’ for 
warded upon request 
Suite week $15-15th St., N. W. 
Washington 5, D. C 








WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


Laboratory Services 
Vitamin axsays - Proximate analyses 
Bacterioloxical testing of sugars, 
syrups, starch, water, meat 
egg products, and canned foots 
Fat and oi! constants 
Spectrophotometric analyses 
P. 0. Box 2059 Madison |, Wisconsin 

















“ae tanks; ‘ndanctel ae 





Write for bulletin giving full deta 
601 Chemstee! Butiding, Walnut Street, Pittsburgh 32, Pa. 


CHEMSTEEL comeany. Inc 


Specialists in Acid-Proof Construction 





( CORROSION-PROOF ) 
TANKS & FLOORING 


© Experience serving major steel, chemical, textile, 
plants, 


INGREDIENTS for the FOOD PROCESSOR 





© Complete Facilities: Design .. . Engineering... 








CONSTRUCTION 





@ Contact Meters 
@ Pyrometers 
| M ail ASSEMBLY 
PRODUCTS, INC. 


Chagrin Falls (4), Ohio 


py-TROL 





WHERE TO STORE 
FROZEN Foops 


CARROT OIL 
makes foods 


golden yellow 


44 


Carrot oil, like butter, contains carotene. Carrot oll 
is extracted from carrots, and each pound contains 
up to 25 million units of carotene, the international 
standard of vitamin 
Carcet oil is preferred for vitaminizing foods because 
it is a natural vegetable oil, and because it contrib- 
utes vitamin A of high stabil- 
ity and desirable golden 


yellow color. Carrot oll is 

not synthetic, does not con- 

tain animal fats of any kind, 

and does not produce fishy 

flavor. 

SEND FOR BOOKLET 
36-page combined cata- ~~ 
on carrot oi! for foods, — 

and pharmaceuticals. 


Important reading for most 
food processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 








QUAKER CITY 
COLD STORAGE CO 


PHILADELPHIA, PA 


[ this or other advertising does not 

if supply the information wanted 
concerning ingredients for the 
food processor, please write: 


mene se ae 
SPECIAL 
PRoOvuUCTS 


Contains wide range of 


NUTRITIONAL RESEARCH PRODUCTS 
BIOLOGICAL TEST DIETS 
TEST DIET INGREDIENTS 
VITAMINS (CRYSTALLINE) 

AMINO ACIDS (CRYSTALLINE) 
MICROBIOLOGICAL MEDIA 
VITAMIN SUPPLEMENTS 
RESEARCH BIOCHEMICALS 

CAROTENE CONCENTRATES 


General Biochemicals, Inc. 








3 WAREHOUSES 


Proper Temperature tor Frozen Foods 50 Laboratory Park, CHAGRIN FALLS, OHIO 


FOOD INDUSTRIES 

















OCTOBER, 950 223 


FOOD INDUSTRIES, 





UNEXCELLED 


DRYER 


ENGINEERING 
S791 €€ 


— the era of 
the first 
transcontinental 
railway 


Golden spike driven at Ogden, 
Utah, 1869. First Hersey Dryer 


built in Boston, 1871 ? 


ll I 

A modern STANDARD-HERSEY dryer. 
Standard builds over 30 different types 

of dryers for the process industries 


EXPERIENCE MAKES THE DIFFERENCE 
Standard-Hersey leadership in dryer 
engineering today is no accident. It 1s 
the result of eighty years of accumu- 
lated research and development. The 
greatest fund of dryer information and 
technical data ever assembled is at yout 
disposal when you specify Standard- 
Hersey equipment. No matter what your 
dryer problem may be, Standard-Hersey 
cun combine experience with advanced 
methods to bring you the 

most practical solution 


STANDARD-HERSEY TEST DRYER 
Let our “pilot” test dryer 
take the guesswork out of b 
drying your particular prod- 
uct. Duplicates performance 
under factory conditions of 
any type rotary dryer with 
any material 





STANDARD STE 


5045 Boyle Avenue, Los Angeles 58, California 
Eastern Address: 123—45 Newbury Street, Boston 16 











MAILING LISTS THAT 


WORK... 


McGraw-Hill Industrial Mailing Lists are 
a direct route to today’s purchase-con- 
trolling executives and technicians in 
practically every major industry. 


These names are of particular value now 
when most manufacturers are experienc- 
ing constantly increasing difficulty in 
maintaining their own lists. 


Probably no other organization is as well 
equipped as McGraw-Hill to solve the 
complicated problem of list maintenance 
during this period of unparalleled 
changes in industrial personnel. These 
lists are compiled from executive 
sources, based on hundreds of thou- 
sands of mail questionnaires and the re- 
ports of a nation-wide field staff, and are 
maintained or: a twenty-four hour basis. 


Investigate their tremendous possibili- 
ties in relation to your own product or 
service. Your specifications are our 
guide ius recommending the particular 
McGraw-Hill lists that best cover your 
market. When planning your industrial 
advertising and sales promotional ac- 
tivities, ask for more facts or, better still, 
write today. No obligation, of course. 


McGraw-Hill Publishing 
Co., Inc. 
DIRECT MAIL DIVISION 
New York 18, N. Y. 


330 West 42nd St. 





FOOD INDUSTRIES, 








OCTOBER, 1950 


SEARCHLIGHT SECTION 





PACKAGING FOREMAN 


Well established midwest candy manufac- 
turer is offering a position of interest to an 
energetic young man with at least five 
years of operating experience in candy, 
cookie or food packaging. Must be capable 
of developing new production methods, 
handling seasonal peak loads and super- 
vising large work force. This is a splendid 
opportunity for development. Please fur- 
nish complete details, education, experi- 
ence, earnings and salary expected. Re- 
plies will be handled in strictest confidence. 


P7674, Food Industries 
520 N. Michigan Ave., Chic 








PLANT MANAGER 


All around man for freezing and canning 
plant in Kentucky. Must be completely 
familiar with every phase of plant opera- 
tion from buying to shipping. Excellent 
opportunity. 
P-7143, Food Industries 
330 W. 42nd St., New York 18, N. ¥ 











WANTED: RESEARCH CHEMIST experienced in 
specialty products for bakers, to work on product 
development and quality control are a well 
established manufacturer of specialities used by 
leading large bakers throughout the country. We 
expect to pay the right man well. State age, edu- 
cation and experience. Give references. We will 
keep your letter in strict confidence. 

P-7650, Food Bay age 

330 W. 42nd St., York 18 


COURSES IN 
FOOD TECHNOLOGY 


a. eee neg — f. Preserving 
hemistry of Food i 
g. Inspection and 
be pes sis Grading according 
hatsition: ¥ to USDA standards 
h. Mold Counting ard 


. Canning J 
. Freezing Insect Examination 


RESTAURANT MANAGEMENT 
GENERAL STUDY OF COOKING 
PREPARATION OF SALADS 
PIE AND PASTRY MAKING 
CAKE DECORATING 
STUDY OF MEATS 
MEN OR WOMEN 
VETERANS OR NON-VETERANS 
DAY AND NIGHT CLASSES 
Highly qualified instructors with practical ex- 
perience as well as European and American 

degrees in their respective fields 


ATTENTION EMPLOYERS 


If you need qualified personnel, such as: Food 
Technologists, Laboratory Technicians, Mold 
Counters, Foremen, Foreladies, Graders and 
other trained personnel for Quality Control 
Work please contact the Employment Office 
of the school 


MIAMI SCHOOL FOR FOOD 
PROCESSING SPECIALISTS 
Box 383 CORAL GABLES 34, FLORIDA 

Telephone: 83-1301 


HIGHLY DESIRABLE EQUIPMENT 


At Terrific Savings 


Complete Vegetable Dehydrating Plant 
For Sale. Good Buy. 


Late Model Pfaudler Steam Peeler. 

Can Labelers—up to #10 Tins and Gal- 
lons. 

2 Transwrap Machines, Model AA & A. 

Urschel Dicers Model B&L & Diana #7. 

FMC S.S. 18 spout Juice Filler. 

Dunning & Boschert 80 ton Fruit Press, 
Monel, 30° Piatens, 5 HP motor. 

Tolhurst 26” S.S. Centrifuge, bottom dump 
& plow with 10 HP exp. motor. 

Automatic World Twin Turret Labeler. 

S.S. Piston Fillers—all sizes and makes. 

S.S. Tanks & Kettles, all sizes. 


For BETTER BUYS and Service 
Phone SOuth 8-4451 - 9264 - 8782 


You can BANK on 


EQUIPMENT rouse. imc 


HOUSE, INC. 
289—10th St. BKLYN 15, N.Y. 











lng SALE 

ertical Mixer 
hart, Vertica Mixer 
‘ %" piates 


belt drive 


W.S.D. 
Ke atties 


SAVAGE BROS. CO 
2638 Gladys Ave Chicago 12, Il. 

















REPLIES (Bor No nearest you 
NEW YORK; $30 W, 
CHICAGO: 520 N. M 
SAN FRANCISCO 








POSITIONS VACANT 


WANTED: TOP Safety engi r Industrial 
“hemieal Plant, Denver, orado,; experi 
chemical safety work and industrial 
Must be graduate engineer, capable of 
onducting safety meetings in plant i 
procedure. P- 
-CONTROL- for 
E xpe rienced cereal distil ) 
Write stating full qvalifications 
ted d_Industries 


man for posi ion with 
the Southwest's largest f 
ing plants located in a city of 25,000 populatio 
in Lower Rio Grande Valley of Must be 
experienced in general vegeta ¢ 
Knowledge of citrus and pineap + e pro cas 
also desirable Write Har! ngen < > Com 
pany, P. O. Box 31, Harling rit 
age, education and past em} 


EMPLOYMENT SERVICE 


SALA eer menos leat 58 O¢ 
confidential 
aa ie nae 


Jennings yy ane re 


yer 
Haven, Conn 


POSITIONS WANTED 


DEVELOPMENT ae 
ivailable, S. An 


a vemourcal il 
Seeks challenging px 
Industr es 
WOR KING FORE MAN, 1 


development 
837 


FOOD INDUSTRIES, 








FOOD CHEMISTS 
JR. AND SENIOR 
DAIRY TECHNOLOGIST RESEARCH DIRECTOR 
Man of executive type under 45 years of age. Must 
have strong care and foods experience. Ph.D 
Degree. $25,000. 
Call, write or wire:—Gladys Hunting (Consultant) 
DRAKE PERSONNEL 
7 W. Madison St. Chicago 2, Ill. 





FOR SALE 


1—Foster Wheeler Combined Deaerating 

Unit and Vapor Condensing Unit #+V299 

size 28 I D with accessories. Make Offer. 
FS-7715, I 


) West 421 er ‘ York 18, N. ¥. 














PATENTED FOOD PRODUCT 


Process - Apparatus - Method Available 


An improvement on an existing oroduct which has 
complete national consumer acceptance and in- 


£ 
creasing demano 


Want only principals interested in developing. man- 
ufacturing and merchandising of this food product 
on a national basis. Completely covered by patent 
Plant and equipment studies perfected. Most rea- 
sonable participation assured 


BO-7764, I 
) W. 42 St., New ¥ 


FOR SALE 
28x60" to 42°x120" Double Drum Dryers. 
100 gal. S.S. Clad Jkt. Kettles, 
100 to 500 gal. S.S. Mix Tanks, ikt. 
500 gal. Ptaudler S.S Tank, water jkt. with re- 
Coil 
Tank: 54°x36" with coil 
, . 3, 8 turns. 
b Wayne Agitating Sterilizer 
Premier Colloid (Paste) Mill, H. 
75 to 1500 gal. Homogenizers or *Viscolizers 
36” Rogers Copper Vacuum Pan 
26” to 72” Stainiess Steel Vacuum Pa 
0-8 Day Mixer, jacketed, m.d., 
“‘Lightnin’’ Portable Mixers, | 
Model (48C Stokes High Vacuum Pump, 
Elwell Parker Skid Lift Trucks, 4000 Ibs. 
50 ft. 2°x10" Roller Gravity Conveyor 
Send us your inquiries 
LESTER KEHOE MACHINERY CORP. 
1 East 42nd Street, New York 17, N. Y. 


Murray Hill 2-4616 











FOR SALE 

Prosperous and successful Vanilla Extract busi- 
ness—selling ice Cream manufacturers, Bakers, 
Manufacturing Confectioners and Wholesale 
Grocers—Doing business in excess of $250,000 
yearly Location not far from New York City 
Particulars on request. Owner wishes to retire on 
account of health 

BO-7835, Food Industries 
330 W. 42nd St., New York 18, N. ¥ 


FOR SALE 


CASE +25A Emulsifier-Homogenizer 


300-360 gallon per hour capacity, all stainless steel 
unit complete with two-inch discharge stainless 
steel pump, motor and all fittings. This piece of 
equipment in excellent condition at $2,000 f.o.b. 
Harlingen, Texas. Communicate wit 


Harlingen Canning Co., Harlingen, Texas 














WANTED 


Large engineering firm wishes to acquire several 
complete food plants through purchase of (1) cap- 
ital stock, (2) assets. (3) machinery and equip- 
ment, whole or in part. Personnel retained where 
possible; strictest confidence 


Box 1219, 1474 Broadway, N. Y. 18, N.Y. 








FOR SALE 


ONE MILLION CAPS 


Size 53 and 48, Buff color, 
Plain Pulp and Wax 


THE BRUNDAGE BROTHERS CO. 
150-154 South Erie St Toledo, Ohio 

















WANTED 
We have a customer who requires imme- 
diately a 3’ x 12’ or 4’ x 12 Rotary Dryer 
suitable for hot air drying. Phone or wire 
collect with details and price. 


LOEB EQUIPMENT SUPPLY CO 
1931 W. North Ave. Chicago 22, Ii. 








WANTED 
1—2 DH, 2 TH or 3 TH Mikro 
PULVERIZER 


Complete with Motors 


W-7471, | 1 Industries 
rth Michigan Ave., Chicago 11, IL. 








OCTOBER, 


1950 


225 





SEARCHLIGHT SECTION 


OFFERS 


12—Day #71 Stainless Steel “Roball” Sift- 
ers, single deck, 40x84”, md. with 2 
HP. 3/60/220 volt motors. 

4—Double Drum Dryers—1—B&C 28x 
60; 1 Buffalo 32x72; 1 B&C 36x81; 
1—42x100. 

4—Vacuum Pans 1 Burkhardt 40 gal. 
Copper: 1—125 gal. Copper; 1—Mo- 
jonnier 6x6” Copper; 1 Arnold 
€ $5. 

1—Sparkler 18A12 S.S. Filter, jacket, 
Pump & motor. 

1—30"x30"” Aluminum Filter Press: 45 
chambers; 1” cake side feed, open de- 
livery, non- washing. Used on pectin. 

2—Shriver Rubber covered Filter Presses: 
36”x36”, 18 chambers, 14%” solid 
rubber plates, 3” cast iron rubber cov- 
ered frames, 4 eye, closed delivery. 

2—Stainless Steel Rotary Dryers: 6'x40’ 
Ruggles-Coles, for either hot air or 
direct heat. 

1—Std. Knapp Self-Adjusting #429 auto. 
top & bottom Gluer-sealer, with com- 
pression unit. 

8—Day Powder Mixers, up to 2,000#. 

1—Day 1000# All Aluminum jacketed 
horizontal ribbon Dry Powder Mixer, 
center discharge. 

2—World Rotary Automatic and 8—semi- 
automatic. Labelers. 

1—2000 gal. Steel, jacketed Kettle, open 
top, Agitated, 7” dia. x 7'6” deep. 

-Rotary Vacuum Dryer, 5'x33’. 

8—Baker Perkins Size 15 Mixers, jack- 
eted, 100 gal.; 1 size 16, 150 gal. un- 
jacketed. 

1—#12 Sweetland Filter, 4” centers, iron 
or copper leaves. 

1—1200 gal. Aluminum closed jacketed 
Kettle, 5° dia. x 86” deep; also 
1—750 gal., 1—500 gal., 1—350 gal. 
agitated. 


2—225 gal. 
Kettles, also 1 
40, 20 gal. 


20—250 Gal. Copper, jack. Kettles, open 
top, with stands, 50” dia. x 42” deep. 


40—Unused 200 gal. Aluminum Storage 
Tanks, 30% of new cost. 


ONLY A PARTIAL LIST 


jacketed 
40, 80, 60, 


Aluminum open, 
-150 gal., 


13-17 Park Row New York 7, N. Y. 


We buy your idle Machinery 





WANTED 


TYPES OF 


PACKAGING 
EQUIPMENT 


SPECIAL OFFERINGS 


From Our Stock 





PNEUMATIC SCALE CO. 35 per min. Auto- 
matic Cartoning Line: Automatic Feeder, 
Bottom Sealer, Liner, Filler, Top Sealer 

Compression Unit 

PNEUMATIC 3 & 4 Scale Net Weight Fillers 

PNEUMATIC 4 Head Capper 

PNEUMATIC Automatic Vacuum Filler 

STOKES & SMITH Auger Fillers 

STANDARD-KNAPP 429 Case Sealer 

RESINA Automatic Cappers | & 2 Head 

FILLER MACHINE CO. 2-4-6 Spout Stainless 
Steel Piston Fillers 

CECO 12” Adjustable Top & Bottom Carton 


Sealers 
N J] PONY Labelrite Labelers 
WORLD Fully Automatic Labeler 
CAPEM 4 Head Automatic Capper 
PACKOMATIC Cartoning Units 8” & 12” 


sizes 
TRIANGLE Top & Bottom Carton Sealer 
STANDARD-KNAPP & BURT Can Labelers 


ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y. 
Phone: Yonkers 5-0442 


FOR SALE 


4—Selectro Vibr. Screens, 2’x7’, two- 
deck, enclosed, stainless steel. 

2—MOJONNIER #90 Auto. Rotary 
Vacuum Fillers, 14 spout, stainless. 

1—INTERNATIONAL Auto. Vacuum 
Filler, 12 spout, stainless steel. 

1—Natl. Pack. Mchy. Auto. Powder 
Filler, 2-spouts in tandem. 

1—Filler Mach. Co. 4-Piston Filler. 
Auto. 

2—-Sharples Super Centrifuges #16V. 
Vaportite, stainless contact parts. 

3—Filter Presses, Wood P&F, 30”. 

6—Filter Presses, C.I. P&F., 10”, 12”, 
24”. 

6—Powder Mixers, 50#, 200#, 500#, 
800#, 15004, 5000+. 

1—Kinney DVD High Vacuum Pump. 

2—Worthington 642 x 6 Vacuum 
Pumps. 

10—Ingersoll-Rand Bronze Centrifugal 
Pumps, #1%2-CRVM and #132- 
CRVNL—New. 

Large stock of stainless steel tanks 

and kettles 


@WRERRY 


™* EQUIPMENT CORP. 


151] W. THOMPSON ST * PHILA. 21, PA 








BUY BRILL—BUY THE BEST 


6—Ross 2-Truck Steam Tray Dryers, 500 sq. ft 
drying surface, with trucks 
: ped te Rotary vee. 
1—Swenson 4’ x 5’ Rotary 

4 “Oliver 1 11’6” . 

4—Shriver 30” ” Cast Iron P&F ke, Be rs 
4—#12 Sweetiand’ Filters 36 leaves 4” cente 
1—Tolhurst, A. T. & M, 48”, 32”, 40° Suspended 





Centrifugals, stainless, monel basket 
1—Tolhurst 26” 8.8. Centrifugal, solid basket 





EQUIPMENT 


FOR FOOD AND PROCESS 
INDUSTRIES 


i—Buflovak, Chrome-Plated, Double Drum Dryer, 
32” x 90". 


2—Buflovak, Vacuum Drum Dryers 24” x 20°. 

3—Louisville Rotary Steam Tube Dryers, 6’ x 50’. 

3—Buflovak Vacuum Shelf Dryers, 6 shelves. 

10—Shriver & Sperry, Filter Presses, 7” to 42”. 

30-—Glass-Lined Jacketed Kettles, 30 gals. cap., to 
2,000 gals. 

Sia! Stainless Steel Centrifuges, Model 
= 16 Y. 

15—-J. H. Day & Baker Perkins, Double-Arm Jack- 
eted Mixers, Laboratory size to 200 gals. cap. 

2—Orville Simpson #41 Rotex Screens. 


R. G FLB & SONS, INC. 


UNION, N.J. 
Est. 1886 


UMionville 2-4900 


Suspended Centrifugal 


. x4 
Pfaudler 100 gallon clas lined jacketed, agi- 
tated Kettle, 8.5. agita 
25—S.S. Kettles and Tanks, "50 to 500 gal. 
2 ‘Knapp, Burt Automatic Can Lablers, #10 cans 
3—Mikro Pulverizers #1SH, 2 DH and 3 TH 
12—Day, Robinson Powder Mixers wh to 4000#% 
2—Stokes & Smith Model G1 Fillet 
3—-Davenport 6’ x 50’, ! 25’ Steany Tube Dryers 
8—Pfaudler 8000 galion mine lined Tanks 
40—Motors, fan cooled, totally enclosed, 2 HP to 
100 HP 
500° of 16” Link Belt screw conveyor 


SEND FOR COMPLETE STOCK LIST 
Get our Quotations and Compare 


BRILL EQUIPMENT COMPANY 


2401 Third Ave. New York 51,N. Y. 
Telephone: Cypress 2-5703 











Chartes S \KCOBOWITZ &. 


O88 MAIN BUFFALO 14.6. ¥. PHONE AMherse 2 


MUST BE SOLD IMMEDIATELY! 


This equipment is in our factory in Buffalo and 
our warehouse in New Yor 


FILLERS 


Ertel 6-spout, reed line vacuum 





Scientific Filter. -spout, stainless 
sent line 


vacuum, 








FOR SALE 


Carton Gluer: Packomatic, with Sealer 
Belt Conveyors: 10’, 16’, 20’, 30’, 40° 
Powder Mixers: 10 00 Ib. capacities. 


jas fired, 3 30 hr 
Stain. Steel, all sizes, new and used 
Hammer Mills: Prater 5 to 40 h 


sired wirers kes & Sr th, kes langle 


Day, wi Neh ‘alent 


Dough Mixers: 1-6 bbl 
Cappers: Elgin 
Powder Mixers: 
Send us a list of your idle equipment 
LOEB EQUIPMENT SUPPLY CO. 
1931 W. North Ave. Chicago 22, Ill 


, 12-spout, stainiess, rotary vacuum 
Kart” Kloten 16-spout, stainless vacuum, ‘rotary. 
Elgin 20-spout, rotary vacuum. 
International 24-spout, rotary v 
Eveready (Geyer) ye piston titer, ra ‘and greases. 
Horix-Haller, 18-spout, rota 
LABELERS 
ree Bade Model H, for large size cans; used 3 


etanuare: Knapp Can Labeler. 

Ermold 8-wide (140 bpm capacity). 
MISCELLANEOUS 

New Par | h.p. compressor, never used. 

York 4x4 ammonia compressor, used 3 months, 


ALE? 

REMENTS? bard DO YOU HAVE FOR 
ARTIAL LISTING ONL WHAT ARE YOUR 
4S ONS ‘sezueHoWwoY OCzZ vaay NITNVS-NOLNVAW 














FOOD 


INDUSTRIES, OCTOBER, 1950 





Day and Robinson 100, 600, 1000, 2400 
lbs. Dry Powder Mixers and Sifters. 


Day Brighton 80 gal. Change-Can Mixer. 


F. J. Stokes, J. H. Day, New Era, Hott- 
man Mixers, from 2 gallons up to 450 
gallons, with and without Jackets. 
Single and Double Arm Agitators. 


Baker Perkins BB, JNM & Readco Heavy 
Duty 50, 100, 150 gal. Double Arm 
Jacketed Mixers, Sigma or Fish Tail 
Blades. 

Savage 60 gal. Stainless Steel Pat'd, 
Tilting and Mixing Kettle. 


Mikro 4TH, 2TH, 1SH and Bantam Pul- 
verizers: Jay Bee 3AT and Ul Schutz 
O'Neill, Stedman Mills. 


Schutz O'Neill #3 Sifter: Gayco 8 ft. 
Air Separator. 


Colton, F. J. Stokes and Eureka, RD3, 
& DDS-2 Rotary Tablet Machines. 





THIS IS ONLY A PARTIAL LIST 


Pony M, ML and MX Labelrites, Ermold 
and World Semi and Fully Automatic 
Rotary and Straightaway Labelers. 


Pneumatic Scale Auto. Duplex Straight- 
line Labeler, 120 per min., front and 
back labels. Flasks and Quarts. 


Knapp E adj. Wraparound and Spot 
Labeler, also for jars with ears. 


Burt Aut tic Wrap d Labeler. 
Stokes & Smith Gl and G4 Auger Fillers. 


Triangle Package Models G2C, G2S, 
A2C, N2CA & A6CA Eleciri-Pak Fillers. 
Triangle SHA Auto. Net Weigher. High 
Speed adj. Semi-Auto. Carton Sealer. 
Horix Stainless Stee] Rotary Filler. 
Filler 1, 2, 4, and 8 head Stainless Steel 


automatic Piston Fillers, Rising Bed 
feature and Automatic Feed. 








Ayars Rotary Filler #10 Cans. etc. 





SEARCHLIGHT SECTION 


CHOICE MODERN REBUILT EQUIPMENT Y 


Immediate Delivery — Great Savings 


| Rebuilt : 

Mac hiner ye > 
Established I912\ a 
Colton 4 PF Worm-type Cream Filler. 


F. J. Stokes #47 hand-operated Cream 
Filler, #49 Closer and #48 Crimper. 


Amsco and Heat Seal-it 15D “Pacer” 
Aut tic Celloph Bag Sealers. 





Ceco Auto. Carton Closing Machine. 
Standard Knapp No. 429 Carton Sealer. 


Package Machinery Co. Model FA, FA2 
Wrappers; Miller & Scandia SFC and 
SSU1 Aut tic Celloph Wrappers. 


J. H. Day 35 and 75 gal. Imperial Dou- 
ble Arm Steam Jacketed Mixers. 





Sweetland, Vallez, Sperry. Shriver, Re- 
Public, Alsop and Ertel Filter Presses. 


Huhn Steam & Gas-fired Rotary Dryers. 
Pneumatic Scale Auto. Tite-Wrapper. 

Smith Buffalo 20”, 27" & 42° Choppers. 
Sterling, Anderson and Urschel Dicers. 


OVER 5000 MACHINES IN STOCK—TELL US YOUR REQUIREMENTS 


Untou 





STANDARD EQUIPMENT CO. 


318-322° LAFAYETTE. ST.,.NEW YORK 12, N.Y. 


Top Prices Paid 
For Your 
Surplus Equipment 





FOR YOUR PROTECTION 


Buy From .A Reputable Dealer 


SPECIAL ITEMS AVAILABLE 


1—Tolhurst §.S. 48°" Sus. Style Centrifuge, 
Perf. Basket, DMD. 


1—ATM. Co. S.S. 26" Sus. Style Centrifuge, 
Solid Basket, DMD. 

1—Niagara Stainless Steel Lead Filter, 60 
sq. ft. filter area. 

a 9g 347 Stainless Steel Coils 5° to 8’ 
ia. 

4—Type 347 Stainless Steel Bubble Cap 
Columns 6° x 30’. 

4—Stainless Steel 
Mixers. 

3—Stainless Steel Tanks 2500 & 6000 gal- 
lons cap. 

1—L. O. Koven 200 gal. Steel Autoclave 
Jacketed, Agitated. 

1—Patterson Kelly 150 gal. Steel Autoclave 
Jacketed, Agitated. 
Over 400 Additional Units Available 

Send for Bulletin A-25 


We Buy Single Items to Complete Plants 


@ Machinery @ 
Equipment Corp. 


533 West Broadway 
New York 12, N. Y. GRamercy 5-6680 


CGF EQUIPMENT 


~ @ 


freliable & 


Complete Plants for 
the Production of: 
Cotton Seed Oil 

Peas, Beans, Corn 
Peanut Butter 
Mayonnaise 


Disintegrators—Mills 
Stills—Reactors 
Mixers, all types 
Dryers—Evaporators 
Stainless Kettles 
Stainless Vac. Pans 
Retorts—Cookers 
Powder Fillers 
Liquid—Paste Fillers 
Pasteurizers 


au 
GOOD 
UN a 
EQUIPMENT 
DEPEND 
UPON 
THIS 
NAME 


100 gallon W. & P. 


Preserves—Syrups 
Macaroni 

Dog Food 
Apples—Cider 
Tomato—Vegetables 
Spices—Cheese 


Presses—Dewaterers 
Packaging Equipment 
Grinders—Cutters 


Juice Extractors 


Brewery 
Distillery 
Juices—Citrus Heat Exchangers 


Poultry Packing 


FIRST MACHINERY CORP. 


157 HUDSON ST. WOrth 4-5900 NEW YORK 13, N.Y 





Case Gluers—Sealers 





For Sale 
VISCOLIZER 


Cherry-Burrell Model 1538 1500-GPH Sanitary 
Viscolizer, complete with Stainless Steel Cylinder 
Block and 50-HP, 3/60/220-440 Volt Motor—Less 
Pressure Gauge. Attractively pricec 

FS, 7806, Food Industries 
330 W. 42nd St., New York 18, N. Y 
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HIGH SPEED, MOISTURE-PROOF ‘4b. 
PACKAGING... W/7OW7 EREAKAGE | 


Continuous feed “float” wrapping TEAR STRIP 
— at faster than ever production a 
; , ‘4 OPENING 


line speed from ovens to market with 
ess waste and breakage loss—less (IF DESIRED) 
operator help! Hermetical heat 
glue, or crimp sealing keeps mois- 
ture and dryness where you want 
it... prevents flavor loss and 
keeps crackers “oven fresh” in- 
definitely. Uses any type wrapping 
material such as cellophane, glass- 
ine, waxed papers, etc. Avail- 
able types for wrapping 1/; Ib. 
cracker packages as illustrated, " 
or single and multiple packages ™ 
for individual servings — as well 4 
as cookies and cakes. Helps to 
build profits by selling quality at 
reduced operating expense. 
Write for completely illustrated 
brochure today. aw Z ; : Standard model No. 2W-10 is designed 

‘ : oe ae ss a for individual needs with straight, L-shape 

or hopper type feed. Wrapper limitations are 
New York office: twelve inches long by a combined width 
55 W. 42nd St. and height of fifteen inches. Custom 
machines for special sizes available, 


WRAP PER 


HUDSON-SHARP MACHINE CO. Ps GREEN BAY, wis. TUBULAR fe} Teel Te) IRREGULAR BEVELED SIDES 
Manufacherors Wraps products of all shapes. Write for illustrated brochure. 





MAILING LISTS THAT WORK 


OVERTIME 





DM casawannus Industrial Mailing Lists are a direct route to today’s purchase- 
controlling executives and technicians in practically every major industry. 


These names are of particular value now when most manufacturers are experiencing 
constantly increasing difficulty in maintaining their own lists. 


Probably no other organization is as well equipped as McGraw-Hill to solve the 

complicated problem of list maintenance during this period of unparalleled chang 
in industrial personnel. These lists are compiled from exclusive sources, 
based on hundreds of thousands of mail questionnaires and the reports 


of a nation-wide field staff, and are maintained on a twenty-four hour basis. 








Investigate their tr d possibilities in relation to your own product 
or service, Your specifications are our guide in recommending the par- 
ticular McGraw-Hill lists that best cover your market. When planning your 
industrial advertising and sales promotional activities, ask for more facts 
or, better still, write today. No obligation, of course. 


Mc GRAW- mnt | McGRAW-HILL PUBLISHING CO.., INC. 
AVICE 


ta MAIL LIST SE Direct Mail Division 
330 West 42nd Street New York, 18, N. Y. 4 
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The Brewers uneovered a 


new wrinkle in an old, old science 


HE ancient amber brew, you might call it. Brewing 

was a familiar art at least 5500 years ago by 
archeological record, and probably for many cen- 
turies before that. 

In such a dynasty, the brewers naturally have run 
the gamut of materials for their equipment. Starting 
with the sun-baked clay of the ancients, ranging through 
wood and various metals, today the emphasis is in- 
creasingly on stainless steel in the never-ending search 
for higher quality and purity, finer taste and flavor, 
and lower overall costs. The bright, shining face of 
Allegheny Metal is to be found in equipment from one 
end of a modern brewery to the other, in the barrels 
on the trucks and in almost every tap-room. 

The reason why is easy. No other available metal is 
at Once as strong and as resistant to corrosion, heat 
and wear as stainless steel. 


That's why Allegheny Metal is an essential material 
for so many industrial purposes—and for fighting 
equipment, too. We're steadily increasing our pro- 
duction, continuing to spend millions in the process— 
and as a further measure to spread the supply of stain- 
less steel, we offer every assistance to users to avoid 


undue wastage and spoilage. 


Complete technical and fabricating data—engineer- 
ing help, too—are yours for the asking from Allegheny 
Ludlum Steel Corporation, Pittsburgh, Pa. . . . the 
nation’s leading producer of stainless steel in all 
forms. Branch Offices are located in principal cities, 
coast to coast, and Warehouse Stocks of Allegheny 
Stainless Steel are carried by all Joseph T. Ryerson 
& Son, Inc. plants. 


Wao 3202 


You can make it BETTER with 


Allegheny Metal 
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A CASE OF SIMPLE ARITHMETIC 


1 EQUALS 2 
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CUT COSTS! SAVE 4 WAYS! 


You get 2 compressors in one when you get a Howe Multiple 
Effect Compressor. Operating on both high and low temperature 
work, this compressor does the job of two standard units .. . 
with an average power saving of 35%! You have only one in- 
stallation charge. ee costs .. . working parts same as 
standard compressor . . . space requirements are also reduced 
50%! Capacity is incre cond with lower h.p. per ton. The Howe 
Multiple Effect Compressor affords more plant flexibility with 
minimu n equipment expenditures! 


Over 38 years of specialized, field-tested “know-how”, Howe 
produces equipment that assures the constant exact humidity and 
temperature control necessary to keep your products at top profit- 
producing quality. Consult Howe engineers—no obligation, of 
course. 


Read what a Texas user writes — 


“Well, Sir! Your 3-cylinder 9” x 9” is doing the same 
amount of work on the Low suction as do either of the 12” x 
12” compressors, and then goes right on and makes 24 tons 
of ice every 24 hours on the MULTIPLE EFFECT at prac- 
tically no extra cost! All this is done on present equipment, 
which was already on 100% load, and with no extra ice 
making machinery added. At wholesale prices this is approxi- 
mately $3000 per month. Incredible! What other system could 
do anything anywhere near like this? And on top of all the 
rest, the compressor is very quiet in operation.”’* 

*Letter on file 


HOWE: 


ICE MACHINE co 


Distributors in Principal Cities Cable Address: Himco, Chicago 
2817 Montrose Avenue ° Chicago 18, Iilinois 





Write for details about available distributor 
territories. Your inquiry is invited. 














... SINCE MODERNIZING WITH 
TRIANGLE PACKAGE MACHINERY 


* average flrure 

THE FACTS. A before and after packaging 
cost study was recently made by Triangle in 
31 Midwest plants. Each of these had replaced 

obsolete machinery or hand packaging methods 
with up-to-date Triangle machines. The boiled 
down results show an average savings of 65 
percent due to Triangle Packaging Machines. 
Typical Case Histories: 

A noodle manufacturer cut his packaging 
costs $11,520 a year while increasing production 
54 percent. A candy packer cut his packaging 
force from 11 girls to 6 and increased daily 
production in bags from 26,400 to 33,600. 

A peanut processor popes production 300 
percent without increasing his packaging force. 
A cookie plant saves $200 a week. A cranberry 
packer is adding $3,500 per year to his profit. 

If you are not right up to date with your 
competitors in your packaging methods, get in 
touch with Triangle at once. Triangle semi or 
fully automatic machines package any dry prod- 
uct into any style container by weight or by 
volume. For complete recommendations, send 
a sample filled package and state production 
required — no obligation. 


am 
TRIANGLE PACKAGE MACHINERY CO. 


6659 W. DIVERSEY BLVD., CHICAGO 35, ILL. 


SALES OFFICES: San Francisco, Denver, Dallas, Atlanta, 


New York, Pittsburgh, Baltimore, Jack 
sonville. Branch Factory: Los Angeles 
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DEALERS AND DISTRIBUTOR 
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PROPER PACKAGING Is the Key 
to Better Customer Relations... 


The esteem in which you are held by your customers 
is one of the most valuable assets of your business. 
The danger of aggravating customers with damaged 
goods, and jeopardizing this esteem, can be largely 
eliminated by using the right box for your product. 


CORRUGATED AND SOLID FIBRE BOXES FOLDING CARTONS * RAFT BAGS AND SACKS © KRAFT PAPER AND SPECIALTIES 


= IT - 


GAYLORD CONTAINER CORPORATION General Offices: SAINT LOUIS 


New York * Chicago * San Francisco * Atlanta * New Orleans + Jersey City * Seattle 
Indianapolis * Houston * Los Angeles * Oakland + Minneapolis + Detroit * Tampa 
Columbus * Fort Worth « Cincinnati + Chattanooga * Des Moines * Oklahoma City 
Greenville * Portland * St. Louis * San Antonio * Memphis + Kansas City * Bogalusa 
Dallas * Milwaukee « Weslaco * New Haven * Appleton + Hickory + Greensboro 
Sumter * Jackson * Miami * Omaha « Mobile * Philadelphia « Little Rock + Charlotte 








You get more refrigeration tonnage per dollar 
when you lubricate compressors with Texaco 
Capella Oils . . . because these fine oils are 
designed to keep both compressors and systems 
clean. 

Texaco Capella Oils are especially made for 
compressor lubrication. They are highly refined 
and exceptionally stable, with high resistance 
to oxidation. Thus, they keep compressors free 
of carbon, gum and sludge formations. In addi- 
tion, Texaco Capella Oils are moisture-free 


with very low pour tests, and do not react with 
refrigerants. Systems stay clean. 

Whatever the size or type of your compres- 
sors, there are Texaco Capella Oils of suitable 
viscosity to assure clean, efficient, low-cost oper- 
ation. Let a Texaco Lubrication Engineer help 
you make a proper selection. 

Just call the nearest of the more than 2,000 
Texaco Wholesale Distributing Plants in the 
48 States, or write The Texas Company, 135 
East 42nd Street, New York 17, N. Y. 
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TEXACO Capella Oils & 


FOR ALL AIR CONDITIONING AND REFRIGERATING EQUIPMENT 


Texaco 
“ELLA ONL 


L 


TUNE IN... TEXACO STAR THEATER starring MILTON BERLE on television every Tuesday night. See newspaper for time and station. 





